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Blue Valentine 

In- the -know travelers 
have been buzzing about 
Puglia’s arrival as the next 
Mediterranean hot spot, 
but that’s news to Puglia. 
Devin Friedman goes 
to southern Italy and 
discovers an enduringly 
unbuttoned summer 
refuge. Photographs by 
Massimo Vitali 
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Paris Match 

Two of the city’s “It” girls 
take spring’s latest looks 
for a twirl. Plus: T+L picks 
the top new restaurants 
in town. Photographs 
by Alistair Taylor-Young. 
Styled by Ethel Park 


170 

There’s Something 
About Norway 

Fueled by oil riches, an 
anything-goes attitude, and 
a dash of Scandinavian 
egalitarianism, the country’s 
young artists are creating 
some of the most cutting- 
edge work in Europe. And 
you’ll find it all in Oslo. By 
Maura Egan. Photographs 
by Julian Broad 
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The Long Road Home 

Nearly three decades 
after emigrating to 
America, novelist Colum 
McCann finds on every 
return to Ireland a place 
that never really lets 
you go. Photographs by 
Jackie Nickerson 
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HERE a NOW 

31 News, Trends, 
Discoveries Milan’s 
cultural moment; a 
small-plates boom in 
Lisbon; resort-ready 
sandals; Shanghai’s 
swinging cocktail scene; 
the latest hotels in 
Istanbul; Patagonia’s 
new head designer; 
exclusive deals in 
Greece; and more. 


BEYOND 

61 Spotlight The quiet side 
of Majorca, Spain. 

69 Backstory The most 
glamorous palace hotel 
in Jaipur, India. 

79 Artist’s View A painter’s 
rendering of the Whitney 
Museum of American Art. 

82 Travel Diary Chef Kris 
Yenbamroong’s inspiration 
trip through Thailand. 

88 Weekend The wine 

region of Prince Edward 
County, Canada. 

96 The Takeaway Moroccan 
souvenirs from E dun’s 
creative director. 

1()() Second Act Old 

Hollywood is ready for 
its close-up. 

Perspective Sarajevo’s 
tumultuous past and 
picturesque present. 


THE GUIDE 

125 The Europe You Don’t 
Know Erom Ireland 
to the Greek isles, i6 
destinations to visit now, 
before everyone else does, 

UPGRADE 

135 Travel Smarter The 

battle over low-cost 
transatlantic flights; 
road-tested portable 
speakers; how to choose 
a travel-rewards credit 
card; business travel 
tips from the cofounders 
of NeueHouse. 


108 


In Every Issue 
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CONTRIBUTORS 20 

EDITOR’S NOTE 22 

THE CONVERSATION 24 

WISH YOU 
WERE HERE 196 


On the Cover 

Jeanne Damns and 
Marieke Gruyaert on 
Paris’s Pont Alexandre 
III, page 162. FROM 
LEFT: Dior dress 
and shoes; Nina Ricci 
dress and shoes. 

See Buyer’s Guide, page 
189. Photograph hy 
Alistair Taylor-Young. 
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©2015 Porsch e Cars N orth A merica, Inc. P orsche reco mmend s seatb elt usa ge and observance of all traffic laws at all times. 2015 Cayenne Turbo acceleration 0-60 mph in 4.1 seconds with optional Sport Chrono Package. 



It will get you places quickly. What a shame. 


In 2003, Porsche redefined what a sports car can be with the introduction of the 
Cayenne. Since then, each new generation of the Cayenne has been more powerful, 
more efficient and more innovative than the last. The 2015 Cayenne Turbo is the 
most powerful iteration yet, with a new 520 hp 4.8-liter twin-turbo V8, a top track 
speed of 173 mph and a 0-60 time of 4.1 seconds with Sport Chrono. And the kind 
of drive you won’t ever want to end. Porsche. There is no substitute. 


The 2015 Porsche Cayenne 
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WELCOME TO THE NEW 
TRAVELANDLEISURE.COM 

This month’s magazine isn’t the only thing we’ve refreshed: we’ve 
also given our website a complete makeover. There’s a sleek new design 
that lets T+L’s gorgeous photography shine, and we’re posting 

more— and more varied— articles, slideshows, and travel news 

every day. And that’s just the beginning: in the coming months, 
you can also expect additional features and enhanced functionality. 

It’s all for one purpose— to help inspire and guide your next 
adventure. Be sure to check it all out, including these highlights. 



I 

MORE FASHION AND SHOPPING 

Style director Jane Bishop 
shares her latest travel picks 
in our new Style channel: 

tandl.me/Tlfashion. 


i 

MORE OF WORLD'S BEST In the T+L Awards 
section, you’ll find great ideas for your 
next getaway chosen by readers. This month, 
20 years of winners: tandl.me/WB20. 


MORE RESTAURANTS AND BARS 

Our new Food & Drink channel is your 
destination for amazing culinary experi- 
ences. Check out America’s best cities 
for food lovers: tandl.me/FoodCities. 




Snap to subscribe to Travel + Leisure for $1 an issue. 

Scan this code with a QR reader app on your smartphone to subscribe. 
Get every issue in print and on your tablet. 


DOWNLOAD US 

T+L Tablet Editions 



Available on iPad, 
Nook, Kindle Fire, 
Kobo, and Next Issue. 
Get the May issue now. 


VISIT US 

travelandleisure.com 

This Month’s 
Exclusives 

Great Wilderness 
Retreats 

Best Airport Bars 

Robert McKinley's 
Miami 


KEEP UP WITH US 

Sign up for our 
newsletter for daily 
highlights from T+L. 

tandl.me/newsletters 

FOLLOW US 

twitter.com/ 

travlandleisure 

+ 

faccbook.com/ 

travelandleisure 

+ 

pinterest.com/ 

travelleisure 

+ 

instagram.com/ 

travelandleisure 

+ 

moaiGoa 

CONTACT US 

tlinbox@timeinc.com 
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A TRUE PROMISE WILL NEVER BE BROKEN 

Less than one percent of the world’s diamonds can carry the Forevermark inscription 
- a promise that each is beautiful, rare and responsibly sourced. 


FOREVERMARK 

yv 

THE DIAMOND. THE PROMISE. 


Forevermark is part of The De Beers Group of Companies. FOREVERMARK.COM 



In Europe, I fell in love with the art, food, and 
architecture— before I even stepped off the ship. 

Discover our expansive collection of modern art, the perfect complement to the classic beauty of the Old World. 
Up to 12 distinctive restaurants where each menu is crafted by our James Beard-featured chef. And, contemporary 
architecture that creates coolly, sophisticated spaces perfect for kicking up your heels— or just kicking back. 


That's modern luxury.^“ 





Celebritj^^Jruises* 


Visit celebritycruises.com, call 1-877-297-6143, or contact your travel agent. 

©2015 Celebrity Cruises Inc. Ships' registry: Malta and Ecuador. 
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Colum 

McCann 

WRITER 

The Long Road Home 

page 178 

Colum returned to Ireland 
to rediscover his homeland. 
Your native country, in three 
words Saints. Scholars. 
Schizophrenics. Idyllic Ireland 
is found... In a quiet corner 
of a County Mayo pub on a 
rainy day. What do you most 
look forward to when you 
return home? A dip in the 
Forty Foot swimming area of 
Sandyford, a Dublin suburb. 
The last time I went, I encoun- 
tered a seal bull. He was as 
surprised by me as I was by 
him. Personal haunt Dublin’s 
Stag’s Head bar. It’s the scene 
of many stories, only some of 
them tellable. Next book Thir- 
teen Ways of Looking (Random 
House), a new collection of 
stories, is out this October. 


3 

Alistair 

Taylor-Young 

PHOTOGRAPHER 

Paris Match 

page 162 

Alistair photographed spring 
fashion in Paris restaurants. 
Best spot in Paris for a photo 
op Forget photo ops — it’s 
the smells and emotions one 
should take from Paris. Don’t 
miss... Caffe Stern, with its 
amazing food and witty design 
by Philippe Starck. What do 
you love most about fashion 
photography? The possibility 
of inventing another world 
and satisfying the imagination 
while working with talented 
people. Where are you headed 
now? Too many places — 
California, Australia, the 
Alps, Ethiopia.... Packing for 
all of it in one suitcase is a 
nightmare! Follow Alistair on 
Instagram at (g)alistair_t_y. 


2 

Maura 

Egan 

T-EL EDITOR AT LARGE 

There’s Something 
About Norway 

page 170 

Maura reported on the 
emerging art scene in Oslo. 
Where is Norway’s art market 
heading? The beauty is that 
there’s no market boom hap- 
pening anytime soon. It’s a 
very unique setup, in which 
government funding actually 
helps the creative cause. Oslo’s 
art scene is... Bootstrappy, 
exuberant, and weird — in 
a good way! Gallery you 
love 1857, a great space run 
by artists who are serious 
about their program. What 
other emerging art city are you 
excited about? Hong Kong is 
brewing, and not just because 
of Art Basel. There’s a lot of 
political movement and artis- 
tic expression happening. 


4 

Massimo 

Vitali 

PHOTOGRAPHER 

Blue Valentine 

page 154 

Massimo captured the 
pleasures of Puglia, Italy. 
Puglia’s greatest allure lies in... 
The hospitality of its people 
and the quality of its fish and 
vegetables. Defining experi- 
ence In Ceglie Messapica, a 
village I always overlooked 
on previous visits to the 
region, I saw a funeral proces- 
sion in the square and felt 
transported to a different 
time. Worth a taste Any of the 
cheeses cured in the cave at 
the restaurant Cibus, also 
in Ceglie Messapica. Favorite 
spots Otranto’s cathedral, 
with its mosaic floor, and the 
octagonal Castel del Monte, 
in Andria. Follow Massimo on 
Instagram at @omissamilativ. 
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A ONE-OF-A-KIND CLUB DEVOTED TO HELPING FAMILIES 
PLAN ADVENTURES WITH INSPIRING IDEAS AT BIG SAVINGS: 


SPECIAL RATES 

on hotels, resorts, cruises, 
tours, and more. 




A FAMILY CONCIERGE 

to help 24 hours a day, 
7 days a week. 


SAVINGS 

on movies, museums, 
theme parks, zoos and more. 



VIP SHOPPING 

offers and savings 
at top retailers. 


Visit tlfamilyclub.com/specialoffer 

to take advantage of this exclusive membership offer. 

TRAVEL+LEISURE 

FAMILY 

» -dCLUB 


This offer is for new members only. First month free. Subsequent months billed at rate in effect. 
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THE ISSUE YOU HOLD IN 
YOUR HANDS REPRESENTS 
A NEW REGINNING 


for Travel + Leisure. When I arrived last fall, 

I knew I wanted to preserve what has always 
been great about this brand: an expert, cosmo- 
politan point of view on the traveler’s world and 
the lifestyle interests that are an essential part 
of it. But I also wanted to give it a modern ex- 
pression that reflects what print magazines 
still do so well in an age when the answers to 
many of our questions are just a click away. 

To that end, we’ve done a soup-to-nuts redesign, 
changing typefaces and page layouts as well as 
content and structure. 

We kick things off with Here & Now, our edit 
of the most notable developments around the 
globe, from emerging destinations to influential 
trends to the hottest openings. (Our monthly 
page of exclusive Deals is now in this section.) 



Here & Now is followed by Beyond, packed 
with photo diaries, itineraries, essays, and 
more that bring places and experiences to life 
and provide you with fresh motivation for your 
own adventures. The Guide gives you a digest 
of insider intelligence about a destination or a 
travel theme; this month it’s a look at Europe’s 
great undiscovered places. And in Upgrade we 
provide in-depth reporting and thorough road 
testing that will help you travel smarter. 

Our longer features showcase some of the 
best writers and photographers working today. 
These aim to tell deeper and richer stories, 
and immerse you in the ideas and moods that 
seeing the world evokes. In this issue you’ll 
also find something different for T+L — a full 
fashion story, shot in Paris — which we think 
celebrates the spirit of an iconic city in an 
especially captivating way. And don’t miss our 
new back page. Wish You Were Here, where 
some of T+L’s favorite people share with us, 
and you, a postcard from their travels. 

T+L isn’t just a magazine, of course, so we’ve 
redone our website too. Be sure to stop by 
travelandleisure.com to check out its new look 
and feel — and lots more original content every 
day. Page i 6 has more details. 

Reading a magazine is a luxury. It’s your 
time to sit back and explore, to dream, to find 
inspiration. The incredibly talented team here 
at T+L has worked to capture the glorious diver- 
sity of our world and the pure joy that comes 
from discovering it. Our goal is that with every 
issue you will uncover something that excites 
you and makes you want to get up and go. 



nathan@traveLandleisure.com 
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AMERICAS I ASIA | CARIBBEAN | EUROPE | MIDDLE EAST 
Now Open: BEIJING Soon: BAHAMAS 


A SEPiSKti/P!, ACt 


the conversation 



BURNING QUESTION 

Howmanyrewardcredit 

cardsistoomaay? 


Credit card sign-up bonuses are hard to resist, especially when you’re 
trying to rack up loyalty rewards. It’s okay to take the bait, as long as you 
follow some guidelines— and understand how credit scores are calculated. 
According to Meredith Griffanti of Equifax, two major factors are payment 
history and how long accounts have been open [the longer, the better). 
Cards stay on file for 10 years, even if they’re closed, so past late payments 
will still hurt you. And each new card lowers the average age of your 
accounts— another hit. This means don’t jump at every new offer [to find 
out which reward card is right for you, see page 144), and do keep accounts 
open even if you use them only one time. As Jill Gonzalez from Card Hub 
puts it, “You can never have too much available credit.” Also, think twice be- 
fore trying to game the annual-fee grace period. If you cancel after the first 
year, your score could be affected, so don’t open and close cards frequently. 
The final word: You can have a wallet full of cards— Just don't get too many 
new ones at once, keep them open, and pay them off in full and on time. 



#TLPICKS 

THE LATEST FINDS FROM OUR FAR-FLUNG 
INSTAGRAM FOLLOWERS: A WIDE WORLD OF 
MODERN ARGHITEGTURE. 




Usher Hall, in Edinburgh, by China World Trade Center 
@edinburghandbeyond. Tower III, in Beijing, 

by @missnieoleena. 






Loetje restaurant, in One World Trade Center, in 

Amsterdam, by @toradjo. Manhattan, by @samhorine. 


SHARE AN INSTAGRAM PHOTO BY USING THE #TLPICKS HASHTAG, AND IT MAY 
BE FEATURED IN AN UPCOMING ISSUE. FOLLOW US: (STRAVELANDLEISURE. 


ON OUR WATCH 


UBER 


' The ubiquitous ride-booking service continues 
to face challenges on two fronts: wrestling with taxi regulations across 
the globe and waging PR battles thanks in part to a contentious CEO 
and its practice of surge pricing. Which means that despite being 
extremely useful (and habit-forming), it’s also the easiest start-up to 
hate. Here’s the chatter we've been following. 


“For the last three weeks, I’ve 
used it almost every day. 

IT’S A 
COMPLETE 
EIEESAVER IN 
E.A.ANDNEW 
YORK CITY. 

No more standing on the 
street corner waiting 
for cabs to stop. Real time 
and fare estimates are 
added bonuses!” 

-LUCIE JOSMA, FACEBOOK 


“WE’VE HAD 
ENOUGH AND 
CAN’T TAKE IT 
ANYMORE. 

To authorize UberPop means 
driving 57,000 French 
taxi drivers off the road — 
that’s 57,000 families. 
It’s out of the question.” 
-IBRAHIM SYLLA, PRESIDENT 
OF THE UNION TAXI DE FRANCE, 
TO THE TELEGRAPH. FRANCE 
OUTLAWED THE LOWER-COST 
UBERPOP ON JANUARY 1, 2015. 


“Isn’t Uber just 

SOMEBODY IN 
THEIR 
PERSONAE 
VEHICEE 

using it commercially 
without proper insurance?' 
-(©GWMTRAVELS, TWITTER 


“Due to surge pricing, 
you’ve paid 

SlOO-fTO GO 
EEWER THAN 
SEVEN BEOCKS.” 

-NO. IIONBUZZFEED’S 
“17 SIGNS YOU MAY BE 
ADDICTED TO UBER." 
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Exceptional espresso and coffee start here. 



Designed with style and simpiicity in mind, Cuisinart® for iliy® BuonaTazza® Espresso and Coffee 
Machines can make anyone feel like a professionai barista. 

An independent dual heater system steams the milk at a higher heat and brews the espresso and coffee 
at a iower one, dispensing beverages at the optimai temperature, every time. 

Then there’s our integrated removabie milk reservoir and advanced frothing patent, eiiminating the need 
to move the cup for perfect lattes and cappuccinos. Better still, a patent-pending “Burst of Steam” 
automatically cleans the frothing wand - so you never have to. 

Top it ali off with iiiy® iperEspresso® singie-serve espresso and coffee capsules, designed to deliver 
an espresso with full-bodied taste and iuscious crema and traditionai coffee with exquisite fiavor and 
aroma. Now, exceptional espresso and coffee is forever within reach. 


Cuisinart 


f3 CS) S* II S 

Follow us ©Cuisinart 


©2015 Cuisinart. illy® and iperEspresso® 
are registered trademarks of illycafe, S.p.A. 


for 
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cuisinart.com/espressomaker 
Bloomingdale’s • Bed Bath & Beyond • Macy’s 
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Live the legend. 

• Experience the elegance oF grand British traditions, perfected over 175 years, 

♦ Celebrate on board, where every day is your own, and every evening is a night oji on the town, 

• Discover the difference between dinner and dining, with our 
signature White Star Service™ and your dedicated server and table, 

• Enjoy the variety and sophistication ofentertainment, which only a true ocean liner can offer. 

+ Partake in the award-winning Cunard Insights* programme, 
where celebrities and experts share their knowledge. 



Transatlantic Oossirtgs Europe Americas World Voyages 

Begiri your own mernorable voyage and contact your Travel Consultant, 
calf (865) 260-6665 or visit Cunard,com/TL 

Queen .MARY Queen yooria* (Queen tuzAUETH^ 
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Milan’s 
Next Move 


High-profile events, headline-grabbing starchitecture, 
new hotels— the city is finally stepping into the limelight. 


BY VALERIE WATERHOUSE PHOTOGRAPHS BY ANDREA WYNER 


Italy’s fashion capital is often 
billed as an industry town, 
without the broad appeal of Rome 
or Florence. But this year it’s 
breaking out as a destination in 
its own right. Kicking it off is 
Expo Milano 2015 (expo201S.org), 
which will bring an expected 
20 million visitors to the city from 
May 1 to October 31. » 


I 

Daniel Libeskind’s 
f serpentine structure 
// for the Chinese 
' corporation Vanke, 
at the 2015 Expo, 
i in i^ilan. 
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At the Expo— a 490-acre mini-city in the 
suburb of Rho Pero, compLete with a Lake and 
an open-air theater— 145 countries wiLL 
explore themes on food and sustainability in 
a series of dramatic purpose-built pavilions. 
Foster & Partners' canyon-Like structure 
for the United Arab Emirates, with its rippling 
40-foot waLLs evoking sand dunes, details 
how aqueducts can support Life in the desert. 
Inside Daniel Libeskind's red, metalized-tiLe 
edifice for Chinese real estate giant Vanke 
is an interpretation of a traditional shitong, 
or dining hall. The United States' exhibition 


(usopovition2015.net) includes a rooftop 
cafe, food-truck park, and 7,200-square-foot 
vertical farm. Concurrently, celebrity chefs 
Like Tom CoLicchio and Rick BayLess are 
headlining a pop-up James Beard American 
Restaurant in central Milan. 

In anticipation of the tourism boom 
inspired by the Expo, the iconic La Scala 
opera house (teotrooUoscoto.org) is forgoing 
its annual summer break to put on Tosco 
and Lo Boheme. Those visitors will also find 
several new art spaces. David ChipperfieLd 
has completed a 15-year transformation of 
the former AnsaLdo steelworks in the up- 
and-coming Tortona district into the 
Museum of Cultures (nnudec.it). A voLca- 
nic-rock staircase Leads to a soaring, Light- 
filled atrium. Boxy annexes, coated in zinc, 
display exhibitions focused on non-Europe- 
an civilizations. Not to be outdone, two of 
Milan's fashion houses are unveiling public 
art centers. Giorgio Armani repurposed an 
oLd Nestle factory in Tortona into the 
Armani/Silos, showcasing sketches, photo- 
graphs, and apparel from the company's 
archives. And Prada's cuLturaL arm, the 
Fondazione Prada (fondozioneprodo.org), 
is moving to a new campus in Porta Romana 
on the site of an earLy-20th-century distill- 
ery that features three contemporary build- 
ings by Rem Koolhaas and a street-level bar 
designed by Wes Anderson. The Expo may 
be over by November, but its impact will be 
felt for years to come. O 


1 LEFT: Expo’s Rice 
Cluster pavilion. 

■ BELOW: A 19th- 
century mask from 
■, the Democratic 
Republic of Congo 
I at the Museum 
- of Cultures. 

r 



Checking In: Milan 

High-end hotels are entering the scene, too, just in time for the Expo. + Designer 
Antonio Citterio styled the 1Q4 beige-toned guest rooms at the Mandarin Oriental 
[mandarinorientalcom: doubles from $792], set in four 19th-century palazzi in art- 
centric Brera. + Close by, the modern ME Milan II Duca (me -by -melia.com; doubles 
from $329) occupies a building by the late Milanese architect Aldo Rossi. Don’t 
miss the indoor-outdoor rooftop lounge. + TownHouse Duomo [townhousehotels. 
com; doubles from $706), the eighth hotel from the local Townhouse group, is 
in the same complex as the Galleria Vittorio Emanuele II (right) and offers views 
of the cathedral. + In Tortona, the boutique Hotel Magna Pars Suites Milano 
(magnapars-suitesmilano.it; doubles from $467], beloved by the fashion world, has 
added 11 more streamlined rooms with bright splashes of color. 
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MASK: ©MUSEUM REITBERG, ZURICH, RAINER WOLESBERGER 



Jewelry available in select boutiques and at chicos.com 
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CLOCKWISE FROM LEFT: Algarve prawn 
ceviche with fried corn at Mini Bar, 
in Lisbon: Pigmeu's pork-tenderloin sand- 
wich, served with sweet-potato chips; 
pataniscas (battered codfish) at A Ucharia. 


THE DISH 


SET SAIL 


Little Darlings 

SMALL PLATES ARE GETTING BIG IN LISBON. 


An unexpected gift of the Portuguese recession 
has been the resurgence of easy-on-the- 
wallet petiscos, the country’s answer to tapas. 
They’re popping up in restaurants all over 
town. At newcomer A Ucharia in Principe Real 
(SA Praga do Principe Real; 351-21-593-9486; 
petiscos $3- $27), standouts include cockle rice 
and fluffy /ardjias (cream puffs). Pigmeu (68 
Rua 4 da Infantaria; 351-21-825-2990; petiscos 
$2-$io), a contemporary space in the cool 
Campo do Ourique district, specializes in 
pork, head-to-toe: order cheek croquettes, a 
tenderloin sandwich, or feet with coriander. 
Locals go to 0 Arranca-Coragoes (20 Calgada 


do Cardeal; 351-960-475-667; petiscos $7-$i5) 
in Santa Apolonia for both the steampunk 
aesthetic and updated classics like tiborna de 
hacalhau (toasted Alentejo bread topped with 
roasted codfish). Even the celebrated chef Jose 
Avillez is getting in on the act: at his casual 
spot. Mini Bar (58 Rua Antonio Maria Cardoso; 
351-21-130-5393; petiscos $3-$i4), in upscale 
Chiado, he serves Ferrero Rocher-inspired 
foie gras bonbons and Algarve prawn ceviche 
with fried corn. And Pap’Agorda, a beloved 
Bairro Alto bistro, unveils a petiscos menu 
this month at its new home in the revamped 
Ribeira market (24 Avda. de /ulho).— AN JA MUTIC 


CITT 

iT 

CITT 


Chronicling the ccuntry’s pcst-crash years, City by 
City: Dispatches from the American Metropolis 

(Farrar, Straus & Gircux/n+l) ccllects essays on such 
subjects as gentrification in Fresno, California, 
and the shale oil boom in North Dakota, and offers a 
trenchant analysis on our changing nation. 


Le Lyrial— 
a yachtlike ship 
from luxury 
linePonant— 
begins plying 
the waters 
of the Aegean 
and Adriatic 
this month. 

Why we love it: 

The intimate size- 
only 132 passengers— 
allows access to 
smaller, less-visited 
destinations like 
Parga, Greece, and 
Mljet, Croatia. 

ponant.com; seven nights fronn 
$3, 740 per person, oLL-incLusive. 
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FROM TOP: OOURTESY OF PIGMEU; PAULO BARATA; OOURTESY OF A UOHARIA; OOURTESY OF FARRAR, STRAUS & GIROUX 




50,000 MARRIOTT REWARDS' BONUS POINTS 

after you spend $ f^QOO on purthasei m 3 months after account opening 


The Marriott Rewards Premier Credit Card ' MarriottPremierxorn * 
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T+L FAMILY 

Europe with the Kids 

From glacier hiking to train excursions, these one-of-a-kind trips will do 
more than just keep them occupied, by heidi mitchell 



ALL ABOARD! 

Modeled after the glamorous railway cars of the ISBOs, the 
Belmond Northern Belle (belmond.com; from $470) now takes 
families on day trips from cities throughout the United Kingdom 
to beautiful destinations in the English and Welsh countryside 
like Conwy Castle, Snowdonia National Park, and the Chester 
Zoo. A favorite: the Beatrix Potter Guided Tour to the Lake District, 
which includes brunch, a visit to the author’s home and garden, 
and a four-course dinner on the return journey. 




OUTDOOR ADVENTURE 

On tours to the man-made 
ICE CAVE ICELAND 
(icecave.is; from $136), opening 
in June near Reykjavik, 
thrill-seeking clans can ride 
eight-wheel trucks up 
Langjdkull (Europe's second- 
largest glacier) and then hike to 
the cavern's interior. 



FANTASY IRELAND Enjoy 
carriage rides and costume 
parties at BALLYFIN (ballyfin. 
com; doubles from $846, in- 
cluding meals), a Georgian 
estate near Dublin. The hotel 
just unveiled five new guest 
rooms, bringing the count to 20. 



BIG BOY TOYS The 

ACROPOLIS MUSEUM (the 
acropolismuseum.gr), in 
Athens, now has a scale model 
of the ruins built of Legos. 
Nearby, the colorful NEW 
HOTEL (yeshotels.gr; doubles 
from $244) offers stunning 
Parthenon views. 



CHILL OUT The German well- 
ness resort SCHLOSSELMAU 
(schloss-elmau.de; doubles 
from $769) has two spas that 
cater to kids, several pools, 
and a soccer camp— plus a new 
47-suite hotel with a yoga 
pavilion for the grown-ups. 
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CLOCKWISE FROM LEFT: COURTESY OF BELMOND; COURTESY OF ICE CAVE ICELAND; COURTESY OF BALLYFIN; GIORGOS VITSAROPOULOS/GOURTESY OF THE AGROPOLIS MUSEUM; GOURTESY OF SGHLOSS ELMAU 
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MUST-HAVES 


\ Graphic Edge 

Resort-ready black-and- 
white sandals to take 
you fronn poolside to dance 
floor. BY JANE BISHOP. 
PHOTOGRAPH BY STEPHEN LEWIS 


FROM TOP: Pierre Hardy 
suede sandal, $795. 
ManoLo BLahnik Leather 
wedge sandal, $755. 
Proenza SchouLer woven 
Leather nnuLe, $995. 


PROP STYLIST: ARIANA SALVATO 
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CLOCKWISE FROM TOP: ALGIRDAS BAKAS; COURTESY OF UNION TRADING GOMPANY; GOURTESY OF FLASK; ALGIRDAS BAKAS 
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^ Union Trading 

Connpany’s Yao Lu. 


Speak Low’s tequila- 
based Passion Dance, 
with passion-fruit juice. 


Bear Weng (Left) and 
Alien Hsu at Flask. 


Shaking Things Up 


An innovative breed of nnixoLogist is bringing 
cocktail culture to Shanghai at four new boites. 


HEYDAY With its cushy banquettes, terrazzo 
floors, and waitresses in qipaos, this just-opened 
club is an homage to Shanghai’s 1930s jazz era, 
complete with vocalists crooning Billie Holiday 
and Ella Fitzgerald songs. Bostonian Aaron Feder, 
whose encyclopedic menu at the nearby El Ocho 
won high praise among local spirits geeks, serves 
a more edited list of creative libations here: 
try the chili-vodka-based Heaven Built on Hell, 
ornamented with a raspberry- orange foam — 
the perfect balance of spicy and sweet. 50 TaVan 
Lu; heydayjazz.cn. 


UNIONTRADING 

COMPANY The playful 

concoctions of Chinese 
Annericans Austin Hu and 
Yao Lu have earned this 
neighborhood bar a strong 
following. The Once a Pun a 
Thynne, an herbaceous riff 
on an Old-Fashioned, gets 
its earthy flavor profile fronn 
a blend of rosennary-and- 
peppercorn-infused scotch, 
thynne, sugar, and house- 
made celery bitters. The 
Witchy Woman, a mix of 
Campari, white rum, and 
toasted-almond syrup, is an 
ode to summer. 64 Fenyang 
Lu; 86-21-6418-3077. 

-CRYSTYL MO 


SPEAK LOW This 

speakeasy-style bar offers 
a trio of distinct drinking 
dens. One level highlights 
familiar favorites with 
a twist (cinnamon-and- 
coconut-water coladas); 
another focuses on 
technique-heavy cocktails 
(sh/so-infused tequila with 
plum salt); and the third is 
a whiskey club. 579 Fuxing 
Zhong Lu; 86-21-6416-0133. 


FLASK A vintage Coca-Cola vending 
machine inside a sandwich shop 
conceals the entrance to this whiskey 
mecca from Taiwanese bartenders 
Allen Hsu and Bear Weng. The 
dimly lit space evokes the Prohibition 
era and draws a late-night crowd in 
search of drinks like the Robin Hood 
Roy, a version of the classic that 
blends scotch, sweet vermouth, and 
lemongrass. It arrives in a metallic 
flask alongside a chilled martini glass. 
432 Shaanxi Nan Lu; 86-21-3368-6108. 


OFORA GUIDE TO THE BEST OF SHANGHAI, GO TO TANDL.ME/SHANGHAITL. 
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The newest 





' obsession 




obsessed 



MIMI 

m/m/ctiofter.com ^mrmi'cfKi^hsr 

Beauty. Now streaming 24/7. 

News, tips, reviews and exclusives from top industry editors and bloggers. 
Join MIMI ond join something beautifull 

From riw publiihenof 'lilTielnC 
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HEAD TO HEAD 

A Boom on the Bosporus 

ISTANBUL’S LATEST CROP OF HOTELS UPS THE CITY’S LUXE QUOTIENT. 



10 KARAKOY 

Neighborhood Arty, of-the- 
moment Karakby, a 
once-downtrodden harbor 
district now revitalized with 
cafes and galleries. 

Style Low-luster bling with 
a touch of the traditional. 
Architect Sinan Kafadar gave 
this 1875 Neoclassical building 
a modern makeover, styling 
the interiors in neutral tones 
and stocking the 71 rooms with 
Malin & Goetz toiletries. 

Don’t Miss The top-floor 
bar, where the city’s in-crowd 
comes to party. 

morganshotetgroup.com; doubles 
from $220. 



ST. REGIS 



SOHO HOUSE 


Neighborhood Leafy, 
Parisian-feeling Ni§anta§i, 
atony enclave of 
high-end residences and 
luxury boutiques. 


Neighborhood Youthful 
Beyoglu, known for its 
Art Nouveau buildings, raki 
bars, and shopping 
thoroughfare. 


Style Art Deco meets ; 
beigy-tastefulness. Local 
designer EmreArolat outfitted j 
the 118 plush rooms in this 
newly built structure with : 
dark wood and velvet-lined 

armchairs. j 

Don’t Miss Contemporary 
Turkish sculptures and paint- i 
ings on loan from the family- 
run Demsa Group, the city’s top : 
private art collection. 

stregis.com; doubles from $525. : 


Style Clubby, boutique- 
hotel cool. The group 
refashioned a 19th-century 
palazzo in its typical mascu- 
line aesthetic and restored 
the original Italianate 
details (frescoes, stained- 
glass windows). 

Don’t Miss The Embassy— 
it’s surprisingly the brand’s 
first-ever nightclub. 

sohohouse.com; doubles 
from $221. 



TRENDING: 
SAMI BRACELETS 


Traditicnally made by the indigenous people 
of Lapland, these reindeer-leather-and- 
pewter bands have become the bangle du 
jour among fashionable Swedes and stars 
like Benedict Cumberbatch. If you're in 

Stockholm, handicrafts store Svensk 
Slojd [svenskslojd.com] carries 
versions by Svea Lanta 
[left; from $120], a Sami 
designer known for her 
colors and braided 
motifs. Or, find brace- 
lets by Maria Rudman 
on Net-A-Porter.com. 

-INGRID K. WILLIAMS 
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[ RAFFLES 

[ Neighborhood Levent, an 
[ affluent, business-oriented 
^ riverside district. The hotel is 
\ partof the Zorlu Center, home 
1 to upscale shops. 

I Style Sexy Ottoman 

I opulence. Chandeliers adorn 
I the lobby, while the 181 
= rooms feature mosaic-tiled 

I bathrooms, prints inspired 

: by the Blue Mosque, 

\ and sweeping Bosporus views. 

: Don’t Miss The 

t knockout 33,000-square-foot 
: spa, which has three 

: hammams and two pools. 

\ -ANDREWSESSA 

E raffles.com; doubles from $681. 


FLIGHT PLAN 

Because folks in 
clean-living 
Utah need the 
occasional 
Amsterdam fix. 
Delta will begin 
daily, seasonal 
service from Salt 
Lake City to 
Europe's pleasure 
capital on May 17. 

The route also gives Delta’s 
West Coast fliers more 
connecting opportunities to 
spots around the globe. 


CLOCKWISE FROM TOP LEFT: COURTESY OF MORGANS HOTEL GROUP; COURTESY OF ST. REGIS; COURTESY OF SOHO HOUSE; COURTESY OF RAFFLES; COURTESY OF SVENSK SLOJD 





AfSBk 



WPIP^^ ^ J 

r%nrf ' 

: . ^ ^ 


Between our elegant ambiance, highly personalized service and coveted address — mere steps 
from Rodeo Drive — Montage Beverly Hills helps you capture all of the allure of this legendary city. 
Enhancing your enjoyment is our signature Forbes Five Star Spa, rooftop pool with panoramic 
views of the Hollywood hills and the renowned restaurant, Scarpetta. 


( 888 ) 860-0788 • montagehotels.com 




liaTlir& RlWKTt 


BEVERLY HILLS I DEER VALLEY I KAPALUA BAY I LAGUNA BEACH I PALMETTO BLULL 
To preview residential opportunities at any of our destinations, please visit montagehotels.com/residences. 



Beverly Hills 



Advertisement 



THE RUSH OF ADVENTURE: 

GATEWAY CANYONS 
RESORT&SPA 

THE DRAMATIC BACKDROP OF COLORADO'S RED ROCK COUNTRY 
SETS THE SCENE FOR AN EXPERIENCE OF A LIFETIME. 


SUBLIME SURROUNDINGS 

From the jaw-dropping beauty of 6,000 acres of natural 
splendor, to the tranquil calm of luxury accommodations. 
Gateway Canyons Resort & Spa offers guests the rare opportunity 
to immerse themselves in the natural playground of the American 
West. The resort’s 58 guest rooms and suites and 14 casitas each 
offer breathtaking views of the red rock canyons, with interior 
designs inspired by the stunning setting. Guests can choose to 
stay in rooms that offer an array of plush amenities, whether it’s 
a private outdoor terrace, fireplace, hot tub, granite wet bar, 
or stargazing deck. With the always-curious traveler in mind. 
Gateway Canyons Resort & Spa is unveiling a luxury package 
that gives guests a chance to explore the mysteries behind one of 
the world’s premier locations for dinosaur footprints and fossils. 


THE JURASSIC EXPERIENCE 

Now, travelers who wish to journey back in time can book 
the exclusive Jurassic Experience package. This two-night, immersive 
adventure begins with a private flight on board a Eurocopter AStar 
B3 luxury aircraft to the Museum of Western Colorado’s Dinosaur 
Journey Museum. Here, guests can delve deep into prehistoric 
mysteries during a rare behind-the-scenes tour and once-in-a- 
lifetime dinosaur dig — all with expert guidance from Gateway 
Canyon’s Curator of Curiosity, Zebulon Miracle. With access to the 
museum’s working laboratory, this hands-on experience invites guests 
to participate in uncovering bones and tracks at the 150-million-year- 
old active dig site. The package price of $4,295* includes a daily 
“Fossil Fuel" breakfast, picnic lunch, souvenir Walking with Dinosaurs 
hardcover book, and sumptuous resort accommodations. 



For travelers seeking the ultimate in discovery and wonder. Gateway Canyons 
Resort & Spa offers a perfect escape in the heart of the American West. 


*Starting price based on 2 guests, double occupancy in Kiva Premium Guest Room. 2-night minimum required. Includes tax and resort fee. 


Book your trip now by calling 1.866.671.4733 
or visiting gatewaycanyons.com. 
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COLORADO — 

Resort & Spa 
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72 LUXURY ACCOMMODATIONS I CONFERENCE FACILITIES I EQUESTRIAN CENTER - 



HELICOPTER TOURS | SUPERCAR DRIVING EXPERIENCES | CUSTOMIZED EXCURSION'S 
CONCERT AMPHITHEATER | RENOWNED AUTO MUSEUM^T^jM^fl 
CURIOSITY RETREATS 
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#1 RESORT IN COLORADO 

#3 Resort in the United States 
#12 Resort in the World 


gatewaycanyons.com 
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INTRODUCING 

Man VS. Wild 

Miles Johnson, Patagonia’s new creative director, 
on designing— and packing— for the great outdoors. 

PHOTOGRAPH BY CHRIS MCPHERSON 



AFTER WORKING for 14 years at Levi 
Strauss, Miles Johnson knows how 
to make rugged clothing. But it is his pas- 
sion for travel that best prepared him 
for a new role at the adventure gear com- 
pany Patagonia. The U.K. native recently 
hiked and canoed his way through the 
countryside around Goteborg, Sweden, 
and explored Kyrgyzstan’s Tian Shan 
mountains on horseback. “It’s important 


to field-test in the diverse climates we’re 
designing for,” says Johnson, who 
just began working on his first collection 
for the brand. “I find the best way to pack 
is lightly, and for any condition.” (Easier 
said than done.) His current go-tos 
include Patagonia classics like the protec- 
tive Houdini Pullover ($89; patagonia.com) 
and versatile Ascensionist Pack 
45L ($179), which “fits an incredible 


amount of stuff.” Other essentials: 
white Champion T-shirts ($17; hanes.com), 
Aesop’s hydrating Parsley Seed Anti- 
Oxidant Eye Cream ($87; aesop.com), 
the waterproof Poler Wunder Bundler 
($25; polerstujf.com) mat for sitting 
on wet ground, and a sketchbook. “If 
I’m not taking pictures, I like to stop 
and draw. It’s nice to have an outlet for 
creativity.” -LINDSEY OLANDER 
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O FOR JOHNSON’S COMPLETE ADVENTURE PACKING LIST, GO TO TANDL.ME/MILESPACKS. 
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It's time to embark on 
the journey of your dreams. 
Surrounded by elegance 
and comfort aboard 
Oceania Cruises, 
the world awaits your arrival. 


Award-Winning Mid-Size Ships 
Finest Cuisine At Sea 
Destination Specialists 
Extraordinary Value 



"Oceania cruises* 



YdJi/r W&r/d Your 


Call 855-OCEAN I A (855-623-2642) 

Visit OceaniaCruises.com 
or Contact You r T ravel Agent 
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INSIDER INTEL 




Seoul Searching 


The South Korean capital is the epicenter of the beauty world, dreaming up 
ever-more-cutting-edge products. Alicia Yoon, who travels there to source makeup 
and skin care for her retail site. Peach & Lily (peachondiiiy.com), shares where to 
go for facials, saunas, and more, as well as how to get their equivalents stateside. 


SOUTH KOREA 


UNITED STATES 

PeopLe stiLL go to traditionaL pubLic 
bathhouses, but today’s mega-spas 
have taken the scene by storm. My 
friends and 1 spend hours at Siloam 
Sauna (siioomsouno.com)— we 
visit the ice room, get a massage, 
and grab somgyetong stew at the 
restaurant. There’s even karaoke. 

DAY SPA 

My New York City-based Korean 
American friends and 1 go to King 

Spa & Fitness (kingsounonj.com) 
in PaLisades Park, fsl.J., because 
it feeLs Like a smaLL piece of SeouL. 

1 Like to sit in the Hwangtoh Room, 
a dry sauna that has waLLs made 
of a speciaL detoxifying cLay. 

The fLagship Lotte Department 
Store (iotteshopping.com) in the 
Myeong-dong shopping district has 
the widest seLection of brands, 
incLuding both high-end staLwarts Like 
AmorePacific and more affordabLe 
Lines Like Nuganic and Tony MoLy. 

BEAUTY 

EMPORIUM 

In the Koreatown neighborhood of 

Los AngeLes, Palace Beauty 
(epoiocebeouty.com) is a one-stop 
shop for products from popuLar 
skin-care companies Like Charmzone, 
mid-priced Lines Like CLio, and 
organic speciaLists Like Aromatica. 

Shangpree Spa (shongpree.com) 
is known for its rigorous training 
program. Aestheticians go through 
three years of study before they can 
even touch a cLient’s face for one of 
Shangpree’s customized faciaLs, which 
Lift, firm, and stimuLate circuLation. 

FACIAL 

FIX 

Face size and symmetry is important 
in modern Korean cuLture. 

For a contouring or more intensive 
reshaping faciaL, go to Yakson 

House (yoksonhouse.com), 
which has outposts in New York 

City and Los AngeLes. i 

Everyone in SeouL is obsessed 
with the finisher, which is a 
serum made by brands Like VDL, 
Nature RepubLic, and Espoir. It 
seaLs in your moisturizer and primes 
the skin for makeup appLication. 

1 CULT 

1 PRODUCT 

The cushion compact, which 
contains fuLL-coverage, Lightweight 

BB cream, is huge in South Korea, 
and has just now hit the States. 

Try SuLwhasoo’s Perfecting Cushion 
($60; neimonmorcus.com). 
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TOOL KIT 

Finishing 

School 

Eosy-to-use opps 
that transform your 
trovei snapshots 
into instogrom perfection. 




Brushstroke 

Many apps can make your photos j 
Look Like paintings, but this one l 
outshines the rest. ChanneL van : 
Gogh or WarhoL with effects that : 

range from “iLLustration" to i 

“experimentaL." Then tweak the : 

surface texture (think “canvas" or : 

“stucco") and coLor quaLity. You = 

can even have your work framed and : 
shipped to your door. $2.99; iOS. ■ 



Pixelmator 

This app offers many of 
the same advanced editing tooLs 
as Photoshop, but makes 
them a cinch for novices. Our 
favorite is Retouch, which aLLows 
you to remove unwanted 
eLements by simpLy highLighting 
them with your fingertip. 
Poof— there goes the yeLLow 
umbreLLa. $9.99; iPod only. 



Fused 

Creating doubLe exposures used to 
be a professionaL job; now it’s a 
matter of two simpLe taps. OverLay 
a seLfie with a beautifuL Landscape, 
mash up a pair of city skyLines, 
or Let your imagination run free- 
just search the Instagram 
hashtags #doubLeexposure and 
#madewithfused for inspiration. 
Free;/OS.-NIKKI EKSTEIN 
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O FOR PHONE ACCESSORIES THAT WILL 
UP YOUR PHOTOGRAPHY GAME, GO TO TANDL.ME/INSTA. 








GIVE YOUR KNEES SOME 

ELBOW ROOM 

Now, flying and comfort go hand in hand. Or foot in foot. Introducing 
Delta Comfort+r with up to four extra inches of legroom, plus Wi-Fi, free 
premium drinks, and more. So slouching isn't just permitted— it's possible. 

No wonder more people choose Delta than any other airline. 



A 


KEEP CLIMBING 

A DE LTA 


Delta Comfort+ seating is offered on Delta's two-cabin aircraft, subject to availability. Features differ according to 
flight type/destination/aircraft. Domestic flights offer up to 3 more inches of legroom and international flights offer 
up to 4 more inches than the standard Main Cabin seat. Wi-Fi not available on all flights and subject to Gogo terms 
of use. Must be 21 and over for alcoholic beverages: please drink responsibly: beverages offered on flights > 250 miles. 

Terms and conditions do apply. To review full terms and conditions, please visit delta.com/comfortplus 



Advertisement 


CELEBRATE 

IRELAND 

IN IRELAND, FESTIVALS ARE NOT JUST FOR 
SPECIAL OCCASIONS-they’re a way of Life. 
Sophisticated cities, charming towns, and 
country villages all play host to events 
honoring everything from music and poetry 
to fashion and golf. So come celebrate 
in Ireland— where every day’s a holiday, and 
every passion is worthy of a party. 




IRISH DESIGN 2015 

Dedicated to exploring and celebrating 
Irish design and designers, this yearlong 
program includes events and showcases 
all over Ireland and internationally. Come 
revel in architecture, fashion, and crafts, 
meet experts and tastemakers, and explore 
your creativity in hands-on workshops. 

BELFAST BOOK FESTIVAL 

Northern Ireland’s Belfast is generating 
buzz for its vibrant music and arts scene, 
as well as world-class attractions 
steeped in history (the Titanic] and pop 
culture (Game of Thrones®]. For a week 
each June, though, it’s all about books 
at this literary shindig of readings, 
poetry slams, and parties. 


YEATS2015 

In honor of the 1 50th birthday of William 
Butler Yeats— Nobel Laureate and one 
of Ireland’s greatest poets— events 
include a “birthday party,” complete 
with music and cake, in Sligo on 
June 13; a poetry walk in Hazelwood; 
and a dusk concert in Sligo Abbey 
(Yeats is buried in Drumcliff in 
County Sligo). 

GALWAY INTERNATIONAL 
ARTS FESTIVAL 

Located along the Wild Atlantic Way— 
a 1 ,500-mile coastal touring route— 
the city of Galway hosts this summertime 
celebration of the arts, including music, 
painting, dance, and spoken word. 


Scheduled performers for 2015 include 
musicians Damien Rice, St. Vincent, 
and Sinead O’Connor. 

IRISH OPEN 2015 

This year, watch players like Northern 
Ireland’s own Rory Mcllroy work their 
magic as the 126-year-old Royal 
County Down plays host to the Irish Open. 
Then explore the stunning beauty of 
Northern Ireland’s Causeway Coastal 
Route, taking in the Giant’s Causeway— 
a UNESCO World Heritage Site, with its 
dramatic 40,000-odd basalt columns. 

Test your own game at Royal Portrush 
Golf Club, and join the locals at the 
19th hole to share tales of your success 
on the greens. 


Jump into ^ 

Ireland 


i/vfandcom 


DISCOVER THE POSSIBILITIES AT IRELAND.COM. 



WE’LL KEEP 
A SEAT FREE 
FOR YOU. 


In Ireland we live in the now. 

So don't worry about tomorrow. 
Enjoy today's stroll among 
Dublin's landmarks, the 
stories that unfold on the ( 
Guinness Storehouse tour, or ^ 
the enchantments of Ireland's 
countryside. The unanticipated, 
the poetic and the astonishing,] 
they're all in the now. Come 
and share the now with us. 

Visit lreland.com 
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DEALS 


Greek Getaways 

During spring, the weather is nniLd, the sites are crowdLess, and the Aegean sunsets 
are as spectacular as ever. We’ve gathered six exclusive offers to book now. 




















PELOPONNESE 

CITTADEINICLIANI 

Fifty miles south of Kalamata 
on the Mani Peninsula, this 
historic home is now a 
full-service hotel, with both 
modern comforts (Guy Laroche 
bedding, spacious bathrooms) 
and original details (stone 
walls, terra-cotta tiles). 

A bonus: nightly three-course 
dinners with wine. The Deal 
Four nights in a Grande 
room, $856 for two. Through 
June 30. Save 30%. cittadei 
nicliani.com. 

EUMELIA 

Spend your days mountain 
biking across the rugged 
Zarakas region and helping 
harvest olives at this 50-acre 
organic working farm. The 
Deal Five nights in a private 
villa, $1,387 for two. May 1-June 
30. Save 30%. eumelia.com. 

KINSTERNA HOTEL 

Learn the basics of Greek 
cooking during a private class 
with the chef de cuisine. You'll 
handpick ingredients from the 
vineyards and herb gardens 
surrounding the property, a 
restored Byzantine estate in 
Laconia overlooking the sea. 
The Deal Two nights in a 
Garden Residence, $596 for two. 
Through June 30; October 1-31. 
Save 35%. kinsternahotel.gr. 

VILLA VAGER 

This rustic, elegant 1843 villa 
is decked out with exposed 
beams, fireplaces, and ornate 
lanterns. It also offers some 
high-adrenaline fun: guests can 
book an ATV tour through the 
mountainous countryside for no 
additional charge. The Deal 
Four nights in the Honeymoon 
or Sfedamas suite, $641 for two. 
May 1-June 30; September 
1-30. Save 30%. hotelvager.gr. 




SUPER SAVER 

Sun Rocks Hotel, Santorini 

Located just north of the village of Firostefani, this 17-room, couples- 
only hotel delivers the ultimate romantic getaway. Stay in a Superior 
suite with views of the island’s caldera, and wake up to daily champagne 
breakfasts in bed; evening cocktails are also included. The Deal 
Two nights for $904 for two. May 1-October 31. Save 38%. sunrocks.gr. 


HYDRA 

ORLOFF BOUTIQUE HOTEL 

The perks at this antiques-filled 
eight-room hideaway, on a 
quiet island where people get 
around on mules, include 
local wines and a bottle of the 
property's own perfume, 

Eau de Neree. The Deal Four 
nights in a Superior double 
room, $812 for two. May 1-31; 
October 1-31. Save 30%. 
orloff.gr. -LISA CHENG 
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O BLACKOUT DATES MAY APPLY. FOR BOOKING 
DETAILS AND MORE INFORMATION, VISIT TANDL.ME/MAYDEALS. 


FROM TOP: PATERAKIS/OOURTESY OE KINSTERNA HOTEL & SPA; OOURTESY OE SUN ROOKS HOTEL 



FIRST THE COOKIE 


then seeing the world from a new perspective 



The little things make a big difference. That's why you can expect a warm chocolate chip cookie 
welcome even when you're far from home. It's the first of many little things you can expectthroughout 
your stay at any one of our DoubleTree hotels. 


BOOK NOW AT Doubl'^Tree.cooi 


Where the little things mean everything^ 


AMERICAS 


MIDDLE EAST 


AUSTRALIA 


m 


Doubletree 


BY HI LTON' 


Hilton 
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ORIGINALLY FROM RHODE ISLAND, KELSEY LOVES 

the coastal lifestyle. Now a New Yorker, she and her 
husband, Grant, spend time on Long Island’s North Fork 
whenever they can. It’s the perfect place to escape their 
busy lives in the city and unwind. 


NAME 

KELSEY MORROW 

OCCUPATION 

MARKETING, 
TRAVEL + LEISURE 

HOMETOWN 

WAKEFIELD, 
RHODE ISLAND 

CURRENT CITY 

NEW YORK 

NEXT TRIP 

PATAGONIA 


DAY 

1. MAGNET 

This classic slip-on 
sandal features a 
contoured footbed, 
which offers supreme 
comfort and support, 
as well as an easygoing 
and effortless style. 

2. SVEN 

The easy-on design of 
the Sven, paired with 
the comfort of the 
contoured footbed, will 
make this THE go-to 
shoe for all of your 
adventures this season. 




COASTLINE OF 67 STEPS BEACH 

4 



WATCH THE 
VIDEO AND SHOP 
AT JAMBU.COM 

Jambtr 

^ Adventurie Designs- 


NIGHT 

3. SUGAR 

Take edginess up a notch 
in the Sugar, a wedge style 
that straps all the way 
to the ankle. Available in 
smoky, brown, and red, 
the Sugar is made of 
vachetta leather and is 
reminiscent of the popular 
gladiator style. 

4. MUNICH 

Look chic and modern in 
this European-inspired 
shoe. Fitted with Jambu’s 
all-new Hyper-Grip 
technology, the Munich will 
take you to any destination 
with unmatched style, 
comfort, and traction. 




JAMBU IS A TRADEMARK OF VIDA SHOES INTERNATIONAL. © 2015 




Western Brook Pond Fjord, Cros Morne National Park 


Cartada 


There are times when you realize 


Out here, words are hard to hold onto. Standing at the top of an ancient 2,000-foot glacier- 
carved fjord, it's pretty easy to lose them. In fact, it’s easy to lose a lot of things around 
here -your breath included. But ifyoutake yourtime, and look close enough, you mayjust 
find a little bit of yourself along the way. To make your way to this edge of Canada, call 
Kelly at 1-800-563-6353 or visit NewfoundlandLabrador.com 

NewfoundlandLabrador.com/WelcomeToAtlanticCanada 


r^ew|bimdland 

Labrador 


A\R CANADA ^ 


SAVE ON AIR CANADA FLIGHTS. Experience award-winning service to Newfoundland and Labrador aboard 
Air Canada-voted Best Airline in North America five years in a row by Skytrax. Find our lowest fares at aircanada.com/NL 
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SPOTLIGHT 


orca 


The Spanish island may have a bad rep, but look beyond its mega- 
resorts and packed beaches and you'll find historic hillside hotels, rustic 
seaside villages, and a surprisingly cosmopolitan capital city. 

BY ALEXANDRA MARSHALL PHOTOGRAPHS BY ANNE DOfCTER 
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PEOPLE OFTEN GIVE me quizzical 
looks when 1 tell them that Majorca 
is my favorite place in the world. 
Maybe they know it from The 
Magaluf Weekender, a reality show 
about drunken Brits on the make on 
the island’s southwestern edge. Or 
they confuse Majorca with Ibiza, its 
Balearic neighbor, which is light 
on culture and heavy on yacht par- 
ties and Kimye. And some beach 
areas on Majorca do live up to the 
stereotype. But at just over 1,400 
square miles, Majorca is bigger than 
its beaches (though it does have 
some great ones). 

For one thing, it's rich in history, 
having been passed back and forth 
for centuries between Islamic and 
Christian powers before becoming a 
base of Catalan culture. The tourism 
industry took off in the 1960s, when 
enterprising families began building 
mega-resorts near the capital, 
Palma. By the end of the 1980s, in an 
attempt to attract more upscale 
travelers, the government restricted 
coastal development and soon a 
wave of swanky heritage hotels 
opened. On a weeklong summer trip, 

1 discovered some of these lovely 
boutique properties, along with the 
island’s rugged mountain land- 
scapes and unique North African- 
inflected cuisine. 




Palma 

In recent years, the historic center of Majorca’s capital has experi- 
enced a boom fueled by wealthy Northern Europeans who have 
transformed centuries-old buildings into chic hotels, boutiques, 
and restaurants. Hotel Cort, co -owned by a Majorcan and a Swede 
and designed by Barcelona-based Lazaro Rosa-Violan, is a former 
19th-century bank now decorated with colorful tiles and blue-and- 
white ikat wall covering. On the hot August night I spent there, 
the hotel’s restaurant was packed, with crowds spilling out onto 
the Plaga Cort. Behind the dusky ocher fagades of Old Town are a 
growing number of high-end shops, including La Percera, where I 
found vintage furniture and sophisticated beach accessories like 
chunky espadrilles and wide-brimmed cane hats, all locally made. 
An extension of the Gallery Horrach Moya nearby had impressive 
works by Joana Vasconcelos, along with a slick new restaurant. 
But on the advice of a friend, I headed to Patron Lunares for 
dinner. My negrito a laplancha, a toothsome whitefish, was per- 
fectly grilled. All around me were young preppy groups smoking 
over aperitifs at sundown, which, in summer, means 10 p.m. 
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No matter which airline has the flight 
you want, you can use your Venture'^ 
miles. Just book your flight, then use 
your lyiles to cover the cost. It’s that 
ea^sn’t it about time you switched? 


what's in your waHet?* 


Credit approval required. Redeem miles for travel on any^^rline based on actual ticket price at 


of purchase. Offered by Capital One Bank (USA), N.A. ©2015 
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Deid 

Perched above the shore on the cliffs of the Tramuntana mountains, this 
stone village was built in the Middle Ages by the Moors, who constructed 
terraces on the mountainsides to grow crops. The houses that are sprin- 
kled throughout are blanketed in morning glories and surrounded by pine 
trees. Deia’s Belmond La Residencia was the first of Majorca’s heritage 
properties, fashioned out of a group of i6th- and 17th-century villas. When 
Richard Branson bought the hotel in the 1990s (he sold it in 2002), it be- 
came a magnet for celebrities like Sting and Elton John. Together with 
wealthy local homeowners, this A-list brigade has managed to keep 
a low profile. Nonetheless, Deia’s polish was evident everywhere when 
I passed through, from the beautifully maintained antique houses to 
the posh English retirees who dined at the upscale Es Raco d’es Teix. Deia 
has one rocky beach. Gala Deia, in a shady grotto far below the village, 
and I had to arrive well before noon to find a spot. Eventually, the smell 
of garlic lured me to Ca’s Patro March, housed in a shack on the side 
of the cove. I took in the view of the sea, its pockets of bright jade prettier 
from up there, over razor clams and a glass of ice-cold white wine. 


Es Capdelld and Sant Elm 

The one reason to go to the western mountain village of 
Es Capdella is Castell Son Claret, the newest of Majorca’s an- 
tique castle makeovers. Everything about the place is designed 
to impress: the neo-Moorish crenellations of the 19th-century 
manor, the glassy pool, and the vast garden of herbs, olive trees, 
and blue agapanthus. When the hotel opened, in 2013, Madrid- 
based chef Erancisco Perez Arellano moved his Zaranda 
restaurant here and began applying his studied, haute-cuisine 
technique to the local ingredients. On my first night, I had a 
four-course meal that included stuffed loin of rabbit with 
crunchy snails and spinach. I still dream of the dessert box, 
with its cinnamon-dusted custard tarts. 

If your intention is to block out the world in highly tasteful 
surroundings, then Castell Son Claret is ideal. But I craved the 
open sea and headed 20 minutes down the hill to the town of 
Sant Elm, where German and Catalan families were picnicking 
next to swimming-pool-blue water. A lane of shops peddling 
bathing suits and a nautical-looking wine bar called Es Bocoi 
were just up the road. On the menu was pica pica, a dish of cala- 
mari in a broth flecked with sea fennel and Algerian raisins, a 
flavorful reminder that Africa is only an hour’s flight due south. 


64 
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The entrance to CasteLL 
Son CLaret, 
in Es CapdeLLa. 




INDIA. BYOBEROI 


From the magicai romance of the Taj Mahal to the vibrant hues of 
Rajasthan; from the majestic tigers of Ranthamhhore to the tranquil 
serenity' of the Himalayas, India promises you memories of a lifetime. 

Complete your India experience with the award winning Oberoi 
Hotels & Resorts. Savor exquisite regional cuisine, explore historic 
landmarks, absorb the rich history of each destination and experience 
Oberoi Hotels’ legendary hospitality. 

Bespoke itineraries will be crafted especially for you. 'Oberoi Exotic 
Vacations' priced at USD 300 per night on double occupancy is valid 
from 11th April to 30th September, SOIS. Conditions apply. 

1800 5623764 w w vf . oberoihoteU.oom 


9hs0rts 

THE WORLD'S LEADING LUXURY HOTEL BRAND 
Based on ReviewPro's 2014 Top Luxury Hotel A Brand Report 
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Santanyi 

As you drive a bit south of Sant Elm the coastline gets 
truly picture-postcard, with pale gold- and white-sand 
beaches off almost every road. This is where to drop the 
beach towel and forget the world, but the medieval village 
of Santanyi is worth a detour. Largely overlooked by the 
hordes, it has been historically known for its yellow-stone 
quarry. The place to stay there is S’Hotelet de Santanyi: it’s 
an old town house renovated by Majorcan architect Antoni 
Esteva with five understated, all-white rooms. Just off the 
central square, it was the perfect launchpad for a walk past 
fairy-lit cafes and town houses — in the late light they gave 
off a honeyed glow the color of Sauternes wine. 

Esteva’s first property. Son Gener, an updated 18th- 
century farmhouse in nearby Son Servera, was one of the 
first fincas to turn boutique, almost 20 years ago. Today, 
it’s run by his wife, Gatin, who showed me around the 
hotel’s vegetable gardens and whitewashed rooms. When 
I asked about the property’s rough-hewn ceramics, she 
told me that the artist, Maria Antonia Carrio, lived nearby. 
The next thing I knew, we were driving up a tiny road to 
her house. Carrio explained how her vases, in shades of 
eggshell and black, were inspired by the Japanese principle 
of natural imperfection. I wasn’t surprised to learn that 
designers like John Pawson are collectors. 




Caimari 

A tiny gathering of humble stone buildings and grape arbors at 
the foot of the Tramuntanas, Caimari feels like the middle of 
nowhere. The surrounding area produces some of the island’s 
best olive oil, but I had another reason to drive up my last steep 
road on this trip: Ca Na Toneta, a lovely contemporary restaurant 
run by the Solivellas sisters, who share a passion for traditional 
Majorcan cuisine and centuries-old recipes. On a terrace under a 
trellis laden with grapes patrolled by a fat cat, Teresa served dish 
after dish prepared by her sister Maria, a self-taught chef. There 
was grainy house-made ricotta from local heritage-breed sheep, 
a charred blue fish called serviola with an intense vegetable 
ragout, and lemon ice cream with apricot pound cake. “We will 
never forget our traditions,” Teresa said as she poured me anoth- 
er glass of Chateau Paquita, a biodynamic wine from the town of 
Eelanitx. In Majorca, that’s a sentiment shared by many. O 
THE DETAILS Hotels, restaurants, and nnore, page 186. 

Mushroom soup 
with parsley 
and garlic oil at 
Ca Na Toneta. 
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Delight in the journey, and in every exquisite detail along the way. On a Holland America Line cruise you'll discover 
personalized service at every turn. From spacious and elegant mid-sized ships to five-star dining and extensive activities, 
soul-stirring new experiences are accompanied by warm smiles and prompt attention. Never in the way yet never out of 
reach, our gracious, award-winning crew is here to make your cruise experience remarkable in every way. See reverse 
side for more information. Contact your Travel Professional or call 1-877-SAIL-HAL or visit hollandamerica.com. 


AFRICA • ALASKA • ASIA & PACIFIC • AUSTRALIA & NEW ZEALAND • BERMUDA • CANADA & NEW ENGLAND 
CARIBBEAN • EUROPE • HAWAII • MEXICO • PANAMA CANAL • SOUTH AMERICA • WORLD VOYAGE 


Holland America Line 

A St^ fixture fff Exce tie 





Book by May 31st for offers valued up to $1,000.^ Ocean-view 
staterooms and above receive up to $400 shore excursion credit, a 
specialty restaurant Dine-Around Package, free or reduced fares for 
3rd and 4th guests in a stateroom, and 50% reduced deposit. Suites 
receive double shore excursion credit plus 100 minutes of free internet 
and a $100 Beverage Package. 


ALASKA CRUISES and 
LAND+SEA JOURNEYS 

From must-see highlights to seldom-seen treasures, 
experience the wonders of the Great Land with Holland 
America Line. Add an overland journey into Denali 
National Park for 1, 2, or 3 nights, and explore the 
Yukon's historic Klondike Gold Rush country. 

CARIBBEAN CRUISES 

Whether Eastern, Western or Southern itineraries, 
island-hop your way through the best of the Caribbean 
in unparalleled refinement aboard our elegant, 
mid-sized ships. And, with a visit to the serene seclusion 
of our award-winning private island. Half Moon Cay, 
you'll have a blissful experience unlike any other. 


EUROPE CRUISES 

From the sun-drenched cities of the Mediterranean to 
the shining capitals and breathtaking fjords of Northern 
Europe, our itineraries showcase the very best of this 
enchanting continent. Extra-long days in port, overnight 
stays in key cities, and masterfully planned excursions 
contribute to an unforgettable experience. 



EXOTIC VOYAGES 


Choose from Asia, Australia and New Zealand, Panama 
Canal, South America and Antarctica, or Grand Voyages, 
With magnificent itineraries to all corners of the world, 
from 12 to 115 days, take your time and enjoy both 
dazzling cities and nature's wonders. Each day brings 
remarkable discoveries. 



Contact your Travel Professional, or call 1-877-SAIL HAL or visit hollandamerica.com. 


GRACIOUS, AWARD-WINNING SERVICE • SOPHISTICATED FIVE-STAR DINING • SPACIOUS, ELEGANT SHIPS 
EXTENSIVE ACTIVITIES AND ENRICHMENT PROGRAMS - WORLDWIDE ITINERARIES 


® Holland America Line 

m 


*Anniversary Sale offers are per stateroom based on Promo RF, double occupancy, for 1st and 2nd guests sharing a stateroom and excludes 
3rd/4th guests, except as provided herein. Anniversary Sale offers are available for new bookings only, apply only to the cruise portion of Alaska 
Land-nSea Journeys, are not combinable with regional discounts. Flash promotions. Net Rates, or other travel agency exclusive offers, are not 
transferable and may be modified or withdrawn without prior notice. Shore Excursion Credit offer cannot be used to purchase or reserve shore 
excursions in advance (must be done onboard). Offers are applicable on select 2015 and 2016 departures and are subject to availability and 
allocated capacity. Anniversary Sale offers end May 31, 2015. Please visit hollandamerica.com/AnniversarySale for full terms and conditions. 
Ships' Registry: The Netherlands. 
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The Durbar Hall 
at Sujan RajmahaL 
Palace, in 
Jaipur, India. 
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Fit for a 
Maharajah 

Jaipur’s glamorous new grande dame is unlike ^ 
any palace hotel you’ve seen before. Michael Snyder pays a visit. 

PHOTOGRAPHS BY MATTHIEU SALVAING 


JAISALSINGHANDI were installed over whis- 
kies in the jasmine -scented Polo Bar of the Sujan 
Rajmahal Palace, the newest palace hotel in the 
Indian city of Jaipur, when a pink-turbaned 
attendant glided over to tell him that the maha- 
rajah, the city’s young king, was about to arrive 
for dinner with friends. Jaisal, whose hospitality 
group Sujan manages the hotel, gracefully ex- 
cused himself, returning moments later with a 
slight young man in mud-soiled polo whites: the 
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maharajah, i6 -year- old Padmanabh 
Singh. Aside from his impeccable 
manners (and the glass of champagne 
dangling from his fingers), he might 
have been any high school kid return- 
ing home after a game. 

Though India officially abolished 
its aristocracy after independence in 
1947, there is still an honorary royal 
family in Jaipur, the capital of the 
northwestern state of Rajasthan. And 
as any visitor to this former princely 
state will tell you, palace hotels are 
no rarity here — in fact, they can 
seem almost ubiquitous. There are 



T was commissioned to restore 

A HOME. SITTING HERE, you feel like 
a guest OF the family/ 



resplendent 1960s Thunderbird sits 
parked in front of the hotel. The 
family’s personal art collection hangs 
on the walls and the Maharajah’s 
Apartment — if unbooked — remains 
open to the young king, should he 
decide to drop in. When I visited, 
Jaisal was preparing for the princess’s 
birthday party at the hotel, 
two days later. 

For decades after inde- 
pendence, the royal family 
used this rose-tinted Art 
Deco house for just a few 
months each year, leaving 
most rooms to gather dust. 
Then, two years ago, the 
queen mother hired society interior 
designer and family friend Adil 
Ahmad to revamp the palace, which 
he described as being “almost der- 
elict” by the time he came on board. 
“That’s one reason I accepted the 
project,” Ahmad told me. “It was a 
blank canvas to do whatever I wanted 
with.” Anyone expecting the air of 
faded grandeur that can sometimes 
define Indian palace hotels will be 
disappointed: Ahmad has banished 
any hint of shabbiness. 

Inspired by Rajasthan’s tradition 
of lavish surface decoration, the de- 
signer borrowed patterns and motifs 
from the City Palace — the architec- 


several in Jaipur: some formerly 
owned by the royal family, others by 
wealthy merchants. But Rajmahal 
Palace, notably, is the only one that 
remains a family residence. “The 
royal standard still flies here,” Jaisal 
said. The princess, who’s involved in 
local politics, keeps an office on the 
grounds, while the 
queen mother’s 



FROM TOP: The entrance to RajmahaL 
Palace; a dining table in the Pink Room; 
Jaisal and Anjali Singh; a marble staircase. 


tural showcase of Jaipur’s Old City — 
to design custom-made wallpapers 
for the hotel’s public spaces, as well 
for its 14 rooms and suites. A rich 
botanical print envelops the Durbar 
Hall, a chandelier-lit jewel box decked 
out in fuchsia, cobalt, gold, and jade. 
Cusped arches in 51 shades of pink 
crowd the walls of the sunlit break- 
fast room, where meals are served on 
intricate china designed specially for 
Rajmahal. The guest rooms, each one 
unique, have the air of a country 
manor: grand in scale, but strewn 
with objects that instill a sense of 
personality, like a handpicked posy or 
an old family portrait. “I was com- 
missioned to restore and renovate a 
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MY MAGNIFIQUE 


DISCOVER OUR MAGNIFIQUE LEGEND ADDRESSES 


Our architects, designers, artists and interior decorators have created a collection of truly inspired 

HOTELS. A MAGNIFIQUE VOYAGE THROUGH TIME. DISCOVER OUR LEGENDARY ADDRESSES AROUND THE WORLD ON 

WWW.SOFITEL.COM and WWW.S0FITEL-LEGEND.COM f j Q 
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JOIN OUR GLOBAL LOYALTY PROGRAM 

AT ACCORHOTELS.COM 
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THE WORLD 0FA^3 


From gemstone facials and liquid-nitrogen cocktails to panoramic 
views and edible works of art, ARIA Resort & Casino puts a new 
spin on the Las Vegas experience. Settle in to a poolside lounge 
chair and take in the city the ARIA way. 



AN AWARD-WINNING STAY 

A world of wonder awaits you 
at ARIA, a AAA-Five-Diamond 
resort right in the center of 
The Strip. Choose between 
the state-of-the-art guest 
rooms or the Forbes-Five-Star- 
rated ARIA Sky Suites, with 
their VIP entrance, private 
elevator, and dedicated 
staff. Every room features 
corner views, 12 layers of 
triple-sheeted bedding bliss, 
and high-tech touches like a 
Goodnight Button. 


SPECTACULAR SPA 

Carve out some me time 
in the 80,000-square-foot 
Spa & Salon at ARIA, where 
you can re-focus in the Shio 
Salt Room — made serene 
by a wall of illuminated salt 
bricks, therapeutic music, 
and reclining lounge chairs 
— then nourish skin with an 
imported mud treatment. 

For the ultimate indulgence, 
treat yourself to a gemstone 
facial performed with micronized 
diamonds to leave skin aglow. 


POOLSIDE STYLE 

Ready for a grown-up 
pool party? Soak up the 
sun from a seat around 
one of ARIAs three guests- 
only swimming pools, each 
shaped like an ellipse and 
surrounded by tree-lined 
pathways and a lush oasis. 
Relax on a lounge chair 
near the zero-depth entry, 
take a dip in one of the hot 
tubs, or enjoy the privacy 
and upscale amenities of a 
Wi-Fi-equipped cabana. 


CULINARY DELIGHTS 

Fifteen distinctive restaurants 
satisfy every palette and 
craving at ARIA, thanks to 
the creativity of some of the 
world's most acclaimed chefs 
and restaurateurs. Masters 
working their culinary magic 
include multiple Michelin- 
star-awarded Jean-Georges 
Vongerichten and Masa 
Takayama, and James Beard 
Award winners Shawn McClain, 
Michael Mina, and Julian 
Serrano. Your thirst will be 
quenched, too: whether you 
like your drink shaken, stirred, 
or with liquid nitrogen, top 
off a fantastic meal with a 
cocktail handcrafted by a 
renowned mixologist. 


There's the Vegas you're used to... then there's ARIA. 
With unexpected indulgences around every corner — 
this is how we vegas™. Learn more at Aria.com. 
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A stunning casino, complete with unique 
architectural elements, brings a higher 
level of style to our slots. 

Aria.com 
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Live the M life at this MGM Resorts International® Destination. 
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CLOCKWISE 
FROM LEFT: 
The Yuvraj 
Suite; a hotel 
attendant: the 
PoLo Bar; 
the entrance 
veranda. 



home ” Ahmad said. “Sitting here, 
you feel like you could be a guest of 
the family.” 

The charismatic Jaisal, a well- 
known figure on the New Delhi social 
scene and himself the descendant of 
a prominent Indian family, was a 
natural choice to manage Rajmahal. 
And indeed, he and his wife, Anjali — 
the creative force behind Sujan and a 
gifted painter, with an MFA from 
Central St. Martin’s in London — are 
a big part of what makes a stay here 
memorable. They oversee everything 
from bookings to lightbulbs, and the 
place exudes a particularly glamorous 
kind of hospitality. “There isn’t a 
job that’s too big or too small,” Anjali 
said. “We live what we do.” 

Taking on an existing property 
was new for the couple; they typically 
develop their projects from scratch. 
In 2000 Jaisal set up India’s first 
luxury tented camp, Sher Bagh, on 
the edge of Rajasthan’s Ranthambhore 
National Park. His parents, well- 
known conservationists and film- 
makers, were some of the first people 
to document the park’s tiger popula- 
tion in the 1970s, and Jaisal grew up 
thinking of Ranthambhore as home. 
When he opened Sher Bagh at the 
age of 20, Jaisal said, “I wasn’t plan- 
ning to get into the hotel business.” 
But he and his idea caught the imagi- 
nation of the travel world — and a 
tiger-camp boom swept India. Today, 
in addition to his work with Sujan, 
he serves as a vice president of 
the Relais & Chateaux hotel group. 



Jetting between Rajasthan, R&C 
headquarters in France, and poten- 
tial member properties, he has, at 35, 
become something of an arbiter of 
luxury travel in Asia. 

In 2008, Jaisal and Anjali dreamed 
up the Serai — an award-winning 
21-tent camp set on 100 aquifer-fed 
acres of desert outside Rajasthan’s 
ancient fort city of Jaisalmer. Then 
came Jawai, a 10 -tent camp in an 
untouched part of Rajasthan, mid- 
way between Jodhpur and Udaipur. 
Only after setting up did they realize 
the fantastic density of the local 
wildlife, particularly leopards, which 
guests can spot during game drives. 
Each guest at Jawai is also asked to 


pay a nominal daily fee to help fund 
local development, a reflection 
of Sujan’s investment in conservation 
and local economies. The company 
hosts clinics for farmers living 
around the Serai, while the staff at 
Sher Bagh helps state wardens patrol 
the borders of Ranthambhore. 

This progressive attitude, com- 
bined with a respect for tradition, is 
Rajmahal’s defining characteristic 
and why, in a land of palace hotels, it 
feels utterly refreshing. 

“You cannot re-create the past. It 
just feels like pastiche,” Ahmad told 
me. “But to re-create this style of 
living — that’s where the past comes 
in.” sujanluxury.com; doubLes from $ 500 . O 
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Hospitality as legendary 

as our landscape. 

It's easy to fall in love with Swiuerland - before you even catch 
a glimpse of the Alps. The oombinatiorr of personal service. 
award'Winriiing cuisine, and fully flat beds in SiWISS Qusine&s 
allows you to arrive relaxed. For information or reservations 
for nonstop flights from the USA to Switzerland, contact your 
travel agent or visit us on swiss.com 
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Our sign is a promise. 


^ SWISS 



I TEACH A 
CLASS OF 
GRADERS 

torn 


IT’S NOT OK TO 
JUST GET BY 
WITH RA PAIN. 


Nobody chooses to have RA, but you do have 
control over how you live your life with it. 
If you feel like you’re just getting by, talk to 
your doctor. But keep in mind that patients 
and rheumatologists often think about RA 
in different ways. Rethinking how you have 
the conversation could make a difference in 
what your doctor recommends. 


Visit RethinkRA.com to order your free RethinKit today. 



Copyright © 2013 Pfizer Inc. 


All rights reserved. 
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THE WHITNEY MUSEUM OF AMERICAN ART 

bf Daniel Heidkamp 

The painter on his rendering of the museum’s new home in New York City, opening this month (whitney.org): 
“I’m fascinated by the idea of the art museum as an institution, as this place that’s Loaded with art 
energy, but which is somehow separated from the works inside. I wanted to paint the Whitney as a way of 
connecting with what will be shown there before it even opens— Like history being written in the present. I spent 
half a day painting oil on Linen in a south-facing room at the Standard High Line hotel. The view was epic, 
with pure blue skies and intense sunlight that reflected off the glass fagade and Lit up the room 
Like flash photography. It made this incredibly modern piece of architecture appear almost nuclear.’’ 
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Let us invent a drink in your honor. 
Let us transform your room into a tropicoi paradise. 
Lef us turn o weekend getaway into a honeymoor} you never thought you’d have, 
Let us create a memory so indeiibie. you'li savor it tong after you've left 
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TRAVEL DIARY 


Spice World 

On a recent trip to Thailand, Kris Yenbamroong— owner of 
L.A.’s cuLt-favorite Night+Market restaurants— ate his way through the country, sampling everything 
from rice noodles to meat salad while stocking up on ingredients to cook with at home. 



1. Peppercorns, dried shrimp, 
and shrimp paste, aLL packed up 
and ready to bring home. 

2. My breakfast at the morning 
market (corner of Soi Lonno Thai 
and Soi Singhanawat) in Mae 
Chan, my mom’s hometown, is 
nam ngiew. It’s fresh-made rice 
noodles with pork-bone broth. 
The stuff on top is jin khuo, which 
basically means ‘‘cooked piece of 
meat." You can add pork rinds, 
bean sprouts, and extra chiles. 
Breakfast of champions. 

3. My mom’s cousin, Umporn, 
owns this stall. She sells spices, 
coconut cream, and curry paste. 

4. Dried shrimp comes in all 
sizes, from really tiny to really 
fat and meaty. The small orange 
ones are saltier and fishier. 








IN 2010, KRIS YENBAMROONG set up a casual 
eatery next door to his parents’ West 
Hollywood restaurant, Talesai, and began 
serving bold street food inspired by Bangkok 
market stalls and the country roadhouses 
of northern Thailand. Almost immediately, 
Night+Market [nightmarketsong.com: entrees 
$7-$25) became the talk of the L.A. food world. 
Since then, Yenbamroong, 32, has opened 
another location, Night+Market Song in Silver 
Lake (entrees $7-$15), and has begun scouting 
locations in Venice for a third. The chef keeps 
his cooking fresh with yearly trips to Thailand, 
always visiting Mae Chan, the village in 
Chiang Rai province near the Burmese border 
where his mother grew up. Here, he shares 
finds from his latest trip, including shrimp 
paste from the south and spices from the 
north. “Even peppercorns,” he says. “1 could 
buy black pepper here in America, but 1 want 
that Thai terroir in all my food.”-H0WiE kahn 



o 
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YES, THERE ARE STILL PEOPLE WITH 
BLUE HAIR WHO DRIVE A BUICK. 

Introducing five fresh expectation-shattering luxury models from Buick. When you experience the new Buick, 
you'll see we're perfect for so much more than just driving to the Early Bird Special. Discover more at bulck.com. 



©2015 General Motors. All rights reserved. Buick* Buick emblem* 
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5. Lorb is a Thai word that 
essentially means ‘‘meat salad." 
It’s salad in the sense of tuna 
salad, not green salad. In 
the north, it’s basically meat 
that’s been chopped really 
fine into a paste and seasoned 
with raw pork blood. 


6. My favorite lorb restaurant 
is Lung Kaew Larb Khom, 
right outside of Mae Chan 
(1089 Rd., near Boon Pa Tung 
School; 66-8-7302-1240; 

oil entrees under $3). 
The family lives upstairs. 

7. 1 always make a pilgrimage to 

this really famous place in 
Bangkok called Likhit Gai Yang 
(31/1 Rotchodomnoen Klong; 
66-8-6884-9217; entrees 
$3-$ll), which means ‘‘barbe- 
cue chicken." Chicken research, 
I guess. This dish was popular- 
ized by the vendors outside the 
main kickboxing stadium. 

8 . These herbs are drying on a 
satellite dish in the backyard of 
a restaurant in Mae Chan. Each 
goes into a mix I bring back. 

9. 1 bought a kilo of shrimp paste 
in the south. It looks like heroin. 

You can break off a piece 
and just eat it. Pure umami. I use 
so much of it in my cooking. 

10. 1 usually go see the monks 
and make an offering for safe 
passage to carry all those 
spices and pastes in my luggage 
without any problems from 
the TSA. In Buddhism, this 
is called ‘‘making merit." You 
offer stuff for the monks to use 
around the temple, like soap 
or toothpaste. These guys are 
about to bless me. 
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COURTESY OF KRIS YENBAMROONG 



TRUE 

BLUE 


jetBlue 



POINTS AND MORE POINTS. 
THAT’S THE POINT 



With the JetBlue Card from American Express, earn up to 
8 TrueBlue® points per dollar on eligible purchases of JetBlue 
flights and Getaways vacation packages on jetblue.com — 
that’s 2 TrueBlue points per dollar spent on the Card in 
addition to the 6TrueBlue points you get directly from JetBlue.* 


To learn more, visit americanexpress.com/jetblue 



*TrueBlue points from JetBlue: You will earn 3 TrueBlue points per dollar spent on the base fare of your individual JetBlue flight, plus 3 bonus points 
per dollar for flights booked on jetblue.conn, for a total of 6 points per eligible dollar spent. Points are earned on the base fare of the flight only. You will 
earn six (6) TrueBlue points per dollar spent on your individual per-person portion of a JetBlue Getaways vacation package booked at jetblue.conn or at 
1800-JETBLUE. Points are earned on the base price (air + hotel) of the package and on the base price of any car rental and activities purchased at the tinne 
of booking. Points will not be earned for flights or Getaways on governnnent taxes/fees or other fees or charges (e.g., travel insurance, change/cancel 
fees, activities added after booking, airport transfers, etc.). 

TrueBlue points from American Express: You will earn 1 TrueBlue point per dollar spent on eligible purchases using your JetBlue Card. You will earn 
1 additional TrueBlue point (fora total of 2 TrueBlue points) per dollar spent on eligible purchases charged directly with JetBlue using your JetBlue Card. 
Every TrueBlue point earned will be transferred to JetBlue as 1 TrueBlue point. All TrueBlue points are subject to the TrueBlue Ternns and Conditions: 
see www.jetblue.conn/trueblueterms. Eligible purchases means purchases for goods and services minus returns and other credits. Eligible purchases 
do NOT include fees or interest charges, balance transfers, cash advances, purchases of travelers checks, purchases or reloading of prepaid cards, or 
purchases of other cash equivalents. Merchants are assigned codes based on what they primarily sell. A purchase will not earn bonus TrueBlue points 
if the merchant’s code is not eligible. Purchases made through a third-party payment account or on an online marketplace (with multiple retailers) will 
not earn bonus TrueBlue points. A purchase may not earn bonus TrueBlue points if the merchant submits the purchase using a mobile or wireless card 
reader or if you use a mobile or digital wallet. ©201 5 American Express Bank, FSB. All rights reserved. 
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From left: Sailing through the fjords of Norway; Viking Star Penthouse Junior Suite. 


VIKING'S® OCEAN CRUISING 

A FRESH NEW WAY OF EXPLORING BY SEA 


Expand your horizons aboard Viking’s 
new all-veranda ocean ship, Viking Star® 
and experience a whole new era of 
ocean cruising. 

A NEW KIND OF JOURNEY 

Making her maiden voyage this year, the 930-guest Viking Star® 
represents a distinct change in ocean cruising, an aiternative 
to the mega-iiners dominating the worid’s ports. In true Viking 
style, each carefully designed itinerary gets you closer to key 
attractions and introduces you to local people, cultures and 
traditions. Private verandas in every stateroom mean you’ll enjoy 
fabulous views throughout your journey. Visit Europe’s grand 
cities, as well as off-the-beaten-path “collector ports’’ that larger 
ships cannot. On every cruise, you’ll find unparalleled service 
and deluxe amenities; and as always. Viking Inclusive Cruising 
includes accommodations, meals, shore excursions and more, 
so you can get the most from your travel dollar. 

See yourTravel Agent, call 
yiKJNG Viking at 877.523.0571 or visit 

vikingcruises. com I oceans . 


SUITES FORTHE EXPLORER IN US ALL 

> Explorer Suites For a truly relaxing experience, choose 
one of 14 exclusive Explorer Suites, Viking’s most spacious 
accommodations, boasting sweeping views either over the 
ship’s bow or aft. Be pampered with a wealth of amenities and 
privileges, including top priority stateroom availability upon 
embarkation, priority shore excursions and dining reservations, 
and a Viking Explorer Bed with luxury linens. After a day spent 
exploring the world’s wonders, retreat to your elegant suite and 
wake up the next day refreshed and revitalized. Indulge in a 
delicious breakfast on one of the largest private verandas on the 
ship, then venture out to your next port-of-call. 

> Penthouse Junior Suite Located toward the front of the ship, 
these beautiful junior suites offer quick and easy access to the 
Explorers’ Lounge, Spa, StarTheater and Wintergarden. Enjoy a 
wealth of amenities, many which reflect those found in the Explorer 
Suites, including three complimentary and priority reservations at 
both Manfredi’s Italian Restaurant and The Chef’s Table; dry cleaning 
service; and a spacious sitting area large enough to entertain 
newfound friends. Take in the sunset from your large veranda while 
sipping a cold drink from the mini-bar, and savor every moment of 
this elevated experience. 




TAKING THE 
WORLD BY SEA 


JOIN US AS WE USHER IN A 
NEW ERA OE OCEAN CRUISING 


SMALL SHIP. BIG INAUGURAL. 

Welcome to small ship cruising aboard the 930-guest Viking Star® 
setting sail in 201 5. Take in sweeping views from your private 
veranda. Embark and disembark with ease. Dock at Europe's vibrant 
cities as well as off-the-beaten-path "collector ports." 

A SHIP MADE FOR DESTINATION CRUISING 

Viking Star was built for discovery and delight. We've designed 
her itineraries to help you maximize your time exploring cities like 
Stockholm, Copenhagen, Helsinki, Venice, Rome and Barcelona 
and minimize your days at sea. On board, enlightening lectures, 
cultural enrichment and ample al fresco dining keep your 
destination close at hand. 

VIKING INCLUSIVE CRUISING 

Enjoy more for your money with a cruise fare that includes 
everything you need from meals, wine and beer to shore excursions 
and shipwide Wi-Fi. 


2016 Early Booking Discounts. 

See your Travel Agent, call Viking at 1-877-523-0571 
or visit vikingcruisesxom/oceans. 
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On the Canadian shores of Lake Ontario, the wine-producing 
region of Prince Edward County (population 25,000) strikes the 
perfect balance between urbane p’leasures and small-town 

charms. Nikki Ekstein takes a tour, photographs by John cullen 
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CLOCKWISE FROM TOP LEFT: A suite at the 
Drake Devonshire Inn; co-owner Alexandre 
Fida at his restaurant, the Hubb; Lamb 
corn dogs with whole-grain mustard, one 
of the Hubb’s signature dishes, served 
with a pumpkin-spiced Old-Fashioned; 
Kokito, one of several eclectic stores on 
Main Street, Bloomfield. 


IMAGINE NAPA VALLEY WITHOUT THE CROWDS, or Provence with a little more edge. There’s something of both in 
Prince Edward County, an idyllic spot on Lake Ontario that's home to expansive vineyards, organic farms, and pristine 
beaches. Thanks to the launch last year of the design-centric Drake Devonshire Inn and an influx of musicians, 
chefs, and filmmakers, the county is fast becoming a summer playground for Canada’s cool set. And then there’s 
the wine. What began 14 years ago with a single vineyard has grown into a network of nearly 40 estates, all on 
land that mimics Burgundy in both climate and terroir. These wineries are refreshingly hands-on, with the winemak- 
ers themselves often pouring your tasting flights. It’s likely the vintages will get better with time, but to experience 
the charms of a destination on the brink of widespread discovery, you may want to get there soon. 


Friday 

4:00 p.m. Hitting the Road 

It takes only two and a half hours 
to fly from New York to Toronto. 

Of the few people on my flight, I 
was the only one to head to the car- 
rental counter. Setting out along 
lakeside highways, I drove two hours 
to the pretty, diminutive town of 
Wellington. 

6:00 p.m. Drake Devonshire Inn 

A wind-controlled player piano in the 
parking lot is just one of many arty 
eccentricities that characterize this 
converted 19th-century foundry, the 


younger sibling of Toronto’s stylish 
Drake Hotel. Upstairs, a 2011 Exultet 
Estates Pinot Noir awaited me in 
my suite, an adorably modish, rustic 
space. At dinner, I ordered pickerel, 
the local catch, paired with ultra- 
fresh crab-SLiid-corn panzanella and 
a glass of the Vintner’s Daughter, 
an un-oaked Chardonnay by nearby 
Rosehall Run winery, drake 
devonshire.ca; doubles from $229. 

Saturday 

11:00 a.m. Hubbs Creek Vineyard 

Just a few minutes’ drive down the 
Loyalist Parkway, a landscape of 


vines and pick-your-own farms led 
me to one of the county’s smallest 
(and best) wineries. As I pulled up, 
a man appeared from a metal- sided 
barn, clutching an ice pack to his 
face: co-owner John Battista Calvieri, 
who had just been stung by a bee. 
That didn’t stop him from explaining 
how he re-created Burgundy’s 
fermentation process on Canadian 
soil — testament to his background 
in chemistry. Pace still swollen, 
he poured me a glass of exceptional 
2011 Unfiltered Pinot Noir, which 
was rich in raspberry and spice. 
huhhscreekvineyard.ca. 
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/ beyond / weekend 



CLOCKWISE FROM LEFT: 
Hinterlands, a local winery: chefs 
at work in the outdoor kitchen 
at Norman Hardie; wood-fired 
pizza at Norman Hardie, paired 
with the vineyard’s Calcaire 
blend: a glass of white with a 
view of the vines at Hinterlands. 





2:30 p.m. A Shopping Pit Stop 

On Main Street in Bloomfield, I 
stumbled on Kokito, a quirky 
boutique where I was tempted by 
cheese plates made from old Bank 
of Montreal marble. Instead, I picked 
a bold, screen-printed Falconwright 
clutch. From there I called in at 
Slickers, a shoe-box-size ice cream 
parlor, for a taste of their phenom- 
enal Campfire ice cream, made from 
actual toasted marshmallows, kokito. 
ca; slickersicecream.com. 

8:00 p.m. Dinner at the Hubb 

There are countless old-school B&Bs 
in Bloomfield, and for a long time, 
Angeline’s was one of them. That is, 
until Alexandre Fida and his sister, 
Melanie, took it over from their par- 
ents, filled it with interesting salvaged 
finds, and relaunched its restaurant, 
the Hubb, as a purveyor of sophisti- 
cated small plates. The evening I was 


there, I went for the crispy lamb 
corn dogs served with whole -grain 
mustard and tuna tartare topped 
with microgreens and a smattering 
of popcorn. Delicious, angelines.ca; 
doubles from $ 95 ; small plates $4-$26. 

Sunday 

11:30 a.m. Sandbanks 
Provincial Park 

When the innkeeper at the Drake 
described Sandbanks as a beach 
transported to Canada from the 
Caribbean, I was skeptical. But 
sure enough, the water was clear 
as glass and the sand soft as clay 
between my toes, ontarioparks.com. 

1:00 p.m. Hinterlands Wine Co. 

Chefs David McMillan and Frederic 
Morin, of the beloved Montreal 
restaurant Joe Beef, are big fans of 
Hinterlands’ sparkling wines, so I 
made the winery my next stop. Their 


elegant, in-demand 2011 sparkling 
rose went perfectly with the piece de 
resistance: a dozen Canadian oysters, 
plump, sweet, and deliciously briny. 
hinterlandwine. com. 

3:00 p.m. Norman Hardie winery 

“Norm” is the patron saint of Prince 
Edward County. More than a dozen 
years ago, he left Toronto — where 
he worked as a wine buyer for Four 
Seasons — to grow grapes in PEC, and 
he’s still at the epicenter of the local 
wine-making industry. At his winery, 
he also serves pizza (made in a brick 
oven by Toronto expat and veteran 
pizzaiolo David Mattachioni); I or- 
dered one with spicy pork sausage 
along with a Burgundy- style Char- 
donnay of exceptional minerality. As 
a line of wine enthusiasts and scene - 
seekers formed at the hostess stand, 

I reluctantly took my cue to get back 
on the road, normanhardie.com. <5 
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ophisticated travelers know 
that the state of Yucatan offers 
unparalleled authenticity and 
beauty. Merida, also known 
as the White City for Its limestone 
architecture, combines a modern urban 
vibe with ancient culture and tradition In 
a setting that Invites both natural-world 
adventure and tropical-style relaxation. 
Over the past decade, Merida has become 
a destination of choice for those looking to 
explore the Mayan World while discovering 
the unique cultural experiences Inherent 
to a Mexican colonial city. Choose from a 
variety of hotels and locations, from the 
center of town to the beaches beyond. 

Enjoy the vibrancy of contemporary 
Merida at Mansion Merida on the Park, 

a 19th-century mansion turned urban 
hideaway In the city’s historic district. 

The hotel showcases the French and 
Spanish colonial-era style for which the 
city Is renowned — complete with brightly 
colored, hand-painted tiles and 20-foot 
beam ceilings. The spacious rooms feature 
sparkling chandeliers, carved mahogany 
doors, ornate plaster scrollwork, and 
hand-painted trompe-l’oell wall designs. 
Designated a Historical Monument 
of the White City, this 14-room gem Is 
conveniently located along the picturesque 
Parque Hidalgo, and features a gym, pool, 
spa, and fantastic restaurants. Savor 
tapas at the bar, with Its strikingly colorful 
murals. Sample International flavors 


mixed with traditional Yucatecan fare at 
the bistro. And sip cocktails while people 
watching beneath the almond trees on the 
terrace facing Hidalgo Park. 

When It’s time to explore the city, begin at 
the nearby Main Square or Plaza Grande, 
and check out historic sites such as the 
16th-century Cathedral and the Palacio 
de Goblerno, which features large-scale 
murals depicting Yucatan's rich history. 
Visit the nearby Museo Casa de Montejo, 
which was once the home of Spanish 
conqueror Francisco Montejo, founder 
of the city, and the Modern Art Museum 
(MACAY), which showcases different 
exhibitions. 

For an unparalleled beach getaway, 
head to Xixim, a luxurious retreat 
nestled amid 32 acres of the Celestun 
Biosphere Reserve just an hour west 
of Merida. More than a hotel, Xlxim 
Is the perfect place to connect with 
nature and rediscover yourself. With 
Its bungalow suite-style architecture, 
Mayan Mexican fusion cuisine, and 


welcoming Mayan hospitality, this 
hideaway hotel — situated along an 
endless white sand beach — makes an 
Ideal romantic escape. Inspired by a 
Mayan village, suites are set In charming 
cabins with traditional palm-thatched 
roofs and private terraces overlooking 
the Gulf of Mexico. Find your balance with 
a yoga or spiritual retreat at the Wellness 
Center, which boasts a quiet circular pool 
and the Idyllic SPA with private screened 
massage and treatment bungalows. 

Go for long, leisurely walks on the pristine 
beach, take a tour of the Celestun 
Biosphere Reserve, or venture out by kayak 
or bicycle. Explore the mangrove estuaries 
In search of Indigenous birds such as 
the pink flamingo by day, then search 
for nocturnal denizens on a moonlight 
safari. You can even join a variety of eco- 
adventures and nature tours to experience 
ancient Mayan archaeological sites, 
stunning caves, and cenotes. 

Once you’ve experienced the allure of 
Merida, there’s no place you’d rather be. 


Fly AeroMexico to Merida nonstop from 
Miami with four weekly flights, or with 
a stop in Mexico City from any of its 
18 gateway cities in the United States. 

To learn more and book your flights 
visit aeromexicovacations.com or 
call 1.800.934.4488. 


TO PLAN YOUR UNFORGETTABLE 
VACATION, GO TO YUCATAN.TRAVEL 

MEXICO 

LIVE IT TO BELIEVE IT 

visitmexico.com 





This man in Ain Leu^_ 
a small village in the 
Middle Atlas, sells a ci^ 
collection of rugs fromll 
his house (his wife mad 
an incredible vegetariai 
tagine). This one felt 
modern and simple. I 
like the irregular lines- 
it’s imperfect. 


I’ve seen a lot of Berber 
jewelry, but never a piece 
like this one from southern 
Morocco, which I found 
in the medina in Fez. I love 
the color, the weight, 
and the way it’s knotted. 


Abdelkader El Ouazzani is 
one of the only master 
weavers left in Morocco 
who still practices the art 
of brocade, which is 
traditionally loomed by 
hand. I visited his shop in 
the Fez medina and 
commissioned a variation 
on this ornate, graphic 
pattern for my collection. 


DANIELLE SHERMAN I creative director I Morocco Exploring Africa is a perk of 

the job when you're the designer of Edun, the ethical fashion brand founded by Bono and Ali Hewson, which produces 95 percent 
of its goods on the continent. Looking for inspiration for her Fall/Winter 2015 collection, Sherman toured Fez, Marrakesh, and the 
Atlas Mountains for 10 days, guided by Artisan Project, a promoter of local craftspeople. These are her favorite discoveries from medina 
merchants and makers' cooperatives. For information on customized itineraries, visit artisanprojectinc.com.- evim^a hartman 
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The once-negLected district may have had a ^ 

Little work done, but it’s stiLL seductively seedy— just the 
way David A. Keeps Likes it. photographs by misha gravenor 


A LISSOME BRUNETTE IN A Prohibition-era dressing 
gown introduces herself as Charlotte, the “madam 
of the house.” She flips a switch, revealing a stair- 
case that leads to a wallpapered parlor where a DJ is 
spinning 1970s soul. The attractive patrons, who 
likely consider themselves artists, actors, and mod- 
els, sip cocktails. On the porch, burlesque dancers 
shimmy to a live jazz band. A bricked-in garden 
conceals this silent-film-era hideaway from the 
lights and clamor of Hollywood Boulevard’s Walk 
of Fame, just beyond. This is No Vacancy, a 21st- 
century speakeasy hidden inside a 1902 Victorian, 
opened two years ago by local nightlife entrepre- 
neurs Mark and Jonnie Houston as an homage 
to the neighborhood’s glory days. It’s a bit of new 
Hollywood, dropped into the old. 


Erica Jong wrote that Hollywood 
is located “chiefly between the ears 
in that part of the American brain 
lately vacated by God.” For most peo- 
ple, Hollywood is less a place than an 
idea — one that includes destinations 
like the Chateau Marmont and that 
famous sign, which don’t lie within 
the district’s actual boundaries. Those 
are commonly accepted as Franklin 
and Melrose Avenues to the north and 
south, respectively, and Western and 
Fairfax Avenues to the east and west. 
And with its Art Deco towers and 
faded movie palaces, the sometimes 
seedy section of Hollywood Boulevard 
that runs through the heart of this 
three -square -mile zone is the last 
remnant of what the neighborhood 
once was. 

Two decades ago, this place was all 
tattoo parlors and sex stores. Helen 
Mirren once told me she went to the 
“stripper district,” a stretch of risque 
lingerie shops, for her awards -show 
secret weapon — “pole-dancer shoes 
with plastic platforms and heels 
that make you seven inches taller.” I 
myself used to revel in the Raymond 
Chandler vibe of the old movie-colony 
haunts — Grauman’s Chinese Theatre, 
the Magic Castle, the Musso & Frank 
Grill, and the Hollywood Roosevelt 
hotel — and the gritty side streets that 
felt like Bukowski turf. 

But like downtown L.A., another 
formerly forlorn enclave a few exits 
down the 101, Hollywood is in transi- 
tion. It began in the early aughts, 
when creative companies drawn to 
the area’s cheap spaces and rich 
history moved in — like the art -book 
publisher Taschen, whose U.S. offices 
are in the 1936 Crossroads of the 
World complex, and the cinephilic 
fashion label Band of Outsiders, head- 
quartered across from the Hollywood 
Forever Cemetery. Private develop- 
ment came in tandem: after the Dolby 
Theater in the Hollywood & Highland 
complex brought back the Oscars, 
Thompson Hotels rebooted the 
Roosevelt, luring nightlife to the area 
again. Kerry Morrison, executive 
director of the Hollywood Property 
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Owners’ Alliance, cites nearly $5 
billion in investments since 2000 in 
the commercial district her group 
manages, which she insists will soon 
be “the most vibrant downtown in 
Los Angeles.” 

Now, stylish newcomers are open- 
ing nonstop. At the once -sketchy 
intersection of Hollywood and Vine, 
the glass-and-steel W and the homey 
Redbury hotels have joined the 
Philippe Starck- designed Katsuya 
Restaurant near the Capitol Records 
Building. More high-profile hotels 
are coming, including the Dream 
Hollywood and the first U.S. outpost 
of Starck’s Mama Shelter brand. 
Nearby Cahuenga Boulevard, once 
a no -man’s -land, now features the 
street-fashion arcade Space isTwenty, 
nightlife venues Saint Felix and 
the Hotel Cafe, and the organic 
small-plates restaurant Birch. And 
the powerhouse art gallery Regen 
Projects has a two-year-old location 
on Santa Monica. 

Much of the area’s appeal — 
besides the advantages of a gentrify- 
ing neighborhood — comes from its 
stock of Victorian and Deco buildings, 
which lend history and urbanity in 
a city where both are in short supply. 
On North Bronson, the intimate 



Lombardi House is a hotel that, like 
No Vacancy, occupies a restored 
turn- of-the- century house. And the 
Houston brothers have opened no 
less than seven time-capsule lounges 
throughout the neighborhood. This 
summer, the New York co-working 
space NeueHouse will debut in the 
old CBS Building on Sunset, and in 
2016 MTV and Comedy Central will 
set up shop next door. The area is 
also proving to be a canvas for 
architectural experiments, like the 
futuristic $110 million campus for 
Emerson College by Pritzker Prize- 
winning architect Thom Mayne. 

No, it’s not Chandler’s Hollywood 
anymore. But the street outside of No 


Vacancy still feels like its old self. And 
while Angelenos do welcome the 
cool-kid newcomers, many, like me, 
are relieved that this tarnished patch 
of Tinseltown hasn’t become overly 
sanitized. “There’s something stub- 
bornly authentic and gritty about 
Hollywood Boulevard,” says Fenton 
Bailey, cofounder of the production 
company World of Wonder, located 
on the street. Jimmy Kimmel, who 
hosts his talk show from a theater 
nearby, agrees: “You can see Robert 
Downey Jr. getting a star on the Walk 
of Fame while a guy dressed in an 
Iron Man costume hustles tips twen- 
ty feet away,” he says. “Hollywood is 
a place where abnormal is normal.”© 
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HOLLYWOOD, THEN AND NOW 


THE OLD 

1. Hollywood Roosevelt 

1920s Landmark that now 
hosts the nightspot Teddy's, 
a favorite of young A-Listers. 
thehoUywoodroosevettcom; 
doubles from $299. 

2. Magic Castle Private 
cLub for magicians, where 
Legends from Johnny Carson 
to Steve Martin have 
performed, mogiccostie.com. 

3. Grauman’s Chinese 
Theatre Movie paLace famed 
for its pagoda-Like entrance. 
tcichinesetheatres.com. 

4. Musso & Frank Grill 

LocaL haunt that's served 
everyone from Greta Garbo to 
George CLooney. mussoand 
frank.com; entrees $15-$49. 


THE NEW 

5. Regen Projects 

InfLuentiaL gaLLery that 
reps art stars Like Matthew 
Barney and WoLfgang 
TiLLmans. regenprojects.com. 

6. No Vacancy Speakeasy- 
styLe cLub with gas Lamps 
and a marbLe bar. 
novoconcyio.com. 

7- Birch SmaLL-pLates 
restaurant from accLaimed 
British chef Brendan CoLLins. 
birchiosangeies.com; entrees 
$8-$40. 

8. Lombardi House 

Victorian residence once 
owned by vaudeviLLians, now 
a styLish under-the-radar 
hoteL. iombordihouse.com; 
suites from $450. 
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When the 
War Is Over 

Nearly 20 years after her first visit to Sarajevo, Kati Marton— 

whose Late husband, the diplomat Richard Holbrooke, negotiated 
the end of the Bosnian confLict— heads to the storied 

city to contemplate its tumultuous past and dive into its 
picturesque present, photographs by simon watson 
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CLOCKWISE FROM TOP: 
The owner of the 
restaurant To Be; the 
Ottoman city's dining 
scene; goods for sale 
in the OLd Town; 
theSaraci walkway; 
a view of the OLd Town 
and the Gazi Husrev 
Begova Mosque. 


I AM STROLLING ALONG the spiffed-up Ferhadija 
promenade in the Bascarsija district, Sarajevo’s 
Old Town, amid the enduring hum of life. The 
marketplace here, dominated by the carved 
wooden fountain known as the Sebilj, has sur- 
vived countless occupiers. Today, there are no 
21st-century glass-and-steel intrusions to mar 
the village atmosphere, no contemporary pop 
songs blaring from the stalls and crafts shops, 
just traditional Sevdah music that creates a 
languid mood. Cafes sit next to mosques, the 
sacred and the secular going about their busi- 
ness side by side, like an old married couple. 

To the stylish, modern Sarajevans passing by, 
this time capsule of a city must seem perfectly 
natural. To me, it is a miracle. I was here in 1995 
on a mission for the Committee to Protect 
Journalists, after the 1,425-day siege of Sarajevo 
had ended. In those days, I was newly married 
to Richard Holbrooke, the 
American diplomat who 
was negotiating the end of 
Europe’s most violent con- 
flict since World War II. 
Sarajevans emerged like 
sleepwalkers from their 
cellars, astonished to have 
survived. Their buildings 
were roofless, their houses 
battered by mortar shells. 
Heat and electricity were 
nonexistent. There was an 
eerie quiet, and at night 
it was pitch black. Plastic sheets bearing the blue 
United Nations logo covered my window at the 
Holiday Inn. 

The siege was only the latest turbulent 
chapter for the small Balkan town in the 
Miljacka River valley, which compresses a 
lot of European history onto a very small 
canvas. Sarajevo was conquered by the 
Ottomans and Hapsburgs, saw the shots fired 
that started World War I, and suffered under 
Tito’s Communist Party before Slobodan 
Milosevic’s Serbian militia held it hostage from 
1992 to 1995. But Sarajevans don’t look back. 
They have rebuilt their ancient city, replacing 
every russet tile on every roof and resurrecting 
their fabled skyline of steeples and minarets. 

You cannot walk a block without passing 
a cafe. Some are Ottoman, others Austro- 
Hungarian. One is named after Bill Gates. I 
choose the Ramis Slasticarna, on the Saraci 
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walkway near the Bascarsija, which 
began brewing espressos two years 
before Franz Ferdinand was assas- 
sinated on the Latin Bridge, a few 
blocks away. The terrace is a good 
place to observe Sarajevo’s revival. 
Like Parisians, Sarajevans dress to 
be seen. Young women in perilously 
high heels click- clack down the 
cobblestones, past cool guys in plaid 
shirts and elderly gents in baggy, 
Tito-era suits. Across the street, in 
the courtyard of the copper-domed 
Gazi Husrev Begova Mosque, men 
in loose garments sit on the cool 
marble steps of the fountain, chat- 
ting as they wash their hands and 
feet before prayer. Sarajevans wear 


other outposts of the old empire. 

For another meal, my friend Orhan 
Pasalic, a Bosnian soldier turned 
banker, takes me to To Be, a micro- 
scopic restaurant tucked in a tiny 
alley with room for only a handful of 
diners. We squeeze into the one free 
table under a signed photo of Hillary 
Clinton. Orhan selects our meal in 
consultation with the Bosnian grand- 
mother who is both owner and chef. 
Soon, she begins producing an aro- 
matic mixed grill of lamb and beef 
alongside peppers, onions, eggplants, 
and tomatoes charred in olive oil. 

Romantic garden restaurants are 
hidden in every corner of this 
city. At Dveri, in the heart of the Old 


To the stylish Sarajevans passing by, 

THIS TIME CAPSULE OE A CITY MUST FEEL 
PERFECTLY NATURAL. To me, it is a miracle. 


both their history and their reli- 
gions lightly. 

One hour and one espresso later, 
I cross the street to a fruit stand 
and hold up two tangerines for the 
vendor to weigh, but he insists 
on filling a whole bag for the same 
price. “Please,” he says. “Welcome 
to Sarajevo!” In many Eastern 
European cities, an American would 
not be welcomed so warmly. But 
Bosnians credit the United States 
with helping them during the war 
while Europe stood idle. 

At an intersection called Slatko 
Cose, or Candy Corner, the Saraci 
walkway becomes the Eerhadija and 
the architecture goes from Ottoman 
to Hapsburg: soft peach and mint- 
green fagades with Neoclassical lines 
embellished with Belle Epoque flour- 
ishes. The city’s many occupiers left 
behind their cuisine as their most 
enduring legacy, and restaurants 
here are a multicultural adventure. 
Tavola, just off the Eerhadija walk- 
way, could be in Milan. Its decor is 
elegant and simple, with polished 
parquet and weathered paneling, and 
its house -made pasta and perfectly 
cooked meats rival any I have had in 


Town, I sit with a journalist friend, 
Velma Saric, on kilim-covered 
cushions, dining like a pasha on 
delicious Bosnian dishes such as 
sjenica cheese and beefsteak gou- 
lash, lighter-than-air pastries, and 
excellent local wine. During another 
meal, in the garden of the nearby 
Pod Lipom, I experience what feels 
to me like a signature Balkan mo- 
ment: overhead, a stork spreads 
its great white wings like sails and 
emits a loud honk that stops conver- 
sation. “It’s heading for winter in 
the Rift Valley,” Velma says, referring 
to the rugged stretch of land between 
northern Syria and Mozambique. 

MY GAZE OFTEN DRIFTS upward 
while I am in Sarajevo, passing over 
the gentle hills that cradle this 
river valley, where during the siege 
Serbian snipers targeted their fellow 
Muslim citizens. Mount Igman, a 
key site of the 1984 Winter Olympics, 
holds special significance for me. 
Weeks after I married Richard in 
1995? I was woken by a call from the 
U.S. State Department. “Your hus- 
band has been in an accident on 
Mount Igman,” the operator said. 



WHEREVER YOU FIND YOUR SMILE, YOU’LL FIND OURS. 

THAT’S CAYMANKIND. 


CAIMAN^ 

ISLANDS^ 

CASPIAN /CAlPHAhi WAC f UTTLE CiLtP^ 


A WORLD AWAY JUST ONE HOUR FROM MIAMI. 
www.caymanislands.ky 
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PERU 


Peru's vibrant 
capital is a city 
of contrasts, where 
a rich history and 
fascinating cultural 
attractions intersect 
with world-class 
dining, exciting 
nightlife, and 
cutting-edge style. 

Here's a taste of 
three can't-miss 
neighborhoods. 

Live the LIMA Life 



THE HISTORIC HEART 
Lima Centro is where the city 
was born. The Spanish colonial 
center boasts stellar examples 
of classic architecture, and still 
pulses with a lively energy. Start at 
the famous Plaza de Armas (also 
called the Plaza Mayor), site of the 
1 6th-century baroque Cathedral. 
Stroll the streets around the plaza 
to spot colonial-era mansions and 
churches, then head slightly south 
of the center to visit the several top 
museums in the Pueblo Libre area. 



THE URBAN “GARDEN" 

Set south of the center, along 
the Pacific coast, Miraflores is 
one of Lima's most sophisticated 
neighborhoods, full of blooming 
gardens, elegant homes, 
upscale shopping, galleries, 
and dining, as well as several 
top luxury hotels. A favorite of 
the cosmopolitan visitor, the 
leafy area is centered around 
the Parque Kennedy, popular 
with locals out for a Sunday 
stroll. It's also famous for its 
beaches: known collectively as 
the Costa Verde, or "green coast," 
Miraflores' beaches are prized 
among paragliders and surfers, 
including world champions 
like Sofia Mulanovich, who 
has often ridden these waves. 


BOHEMIAN BARRANCO 
A thriving hipster neighborhood, 
Barranco is having its 
moment. Lined with 1920's 
European-style mansions — 
once vacation homes for Lima's 
wealthy residents — the romantic, 
former seaside village is now 
the city's coolest and most 
laid-back zone. Take a walk (or 
hop on a bike) to check out the 
restored homes, then pop into 
some of the cafes, independent 
boutiques, bookstores, and 
organic food shops. Be sure 
to enjoy a meal at one of the 
area's lauded restaurants — 
then stay for a dance or two 
at a trendy bar. 


AMERICAN EXPRESS 
TRAVEL INSIDER 
DEBBIE TILLOTSON 
SHARES A TIP FOR 
ENJOYING THE MAGIC 
OF LIMA: 


^ When exploring 
bohemian 
Barranco, spend some 
time on The Bridge of 
Sighs— a lovely, tranquil 
wooden structure 
surrounded by scenic 
views. Then satisfy your 
hunger at coastal-fusion 
restaurant Chala, just 
around the corner. 


TO BOOK YOUR OWN PERU ADVENTURE, CALL AMERICAN EXPRESS TRAVEL AT 
1-888-297-0085 OR VISIT AMEXTRAVEL.COM/PERU. 



TRAVEL 


American Express Travel Related Services Company, Inc. acts solely as sales agent for travel suppliers and is not responsible for the actions or inactions of such suppliers. We want 
you to be aware that certain suppliers pay us commissions and other incentives for reaching sales targets or other goals, and may also provide incentives to our travel counselors. 
For more information please visitwww.americanexpress.com/travelterms. California CST#1 02231 8, Washington UBI#600-469-694, lowaTA#002, Nevada NV#2001 -0126. 





There is a place 
where there is time 
enough for euery thing 

Discouer the you you neuer hnew. 

Discouer yourself in Peru. 
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After an anxious hour, Richard called to say 
that he was unhurt, but three members of his 
negotiating team had been killed when their 
armored personnel carrier tumbled down a 
gravel road. Snipers were targeting the airport, 
making a landing impossible, so the group had 
attempted this treacherous land route in order 
to reach the city. After attending the funeral at 
Arlington National Cemetery, Richard returned 
to the region and continued his quest to end 
the conflict until he brought the warring fac- 
tions to a peace conference in Dayton, Ohio, 
two months later. 

Now I head for that same road, driven by a 
former Bosnian soldier and his wife (both asked 
me not to use their names). First, though, we 
stop just outside the airport in Butmir at the 
Tunnel, Sarajevo’s half-mile -long lifeline during 
the siege and now a major tourist attraction. Dug 
with pickaxes and shovels by Bosnian soldiers 
and volunteers through the back of some- 
one’s garage, it connected the city with the 
Bosnian-held suburb of Dobrinja. I peer 
into the dark, claustrophobic hole, imag- 
ining the 4,000 Sarajevans who crawled 
through it each day, weighed down with 
weapons and sacks of potatoes. The 
brochure contains a message from my 
husband: “A tunnel in wartime, preserved 
in peace — a link between the tragic past 
and a more hopeful future! With my 
profound admiration for the brave people 
of Bosnia.” 

On the steep, unpaved road, the gravel 
gives way beneath our tires, making them 
spin and screech. The switchback trail has 
no guardrail. My driver, who saw combat 
here, is silent. His wife explains that he 
never talks about what he experienced in 
these woods, where former schoolmates 
and neighbors hunted 
one another. After 
several failed attempts 
to scale the road, we 
decide to turn back. 

For me, it was worth it. 
Now I know for sure 
that when Milosevic 
forced Richard to take 
this route, he never 
intended for him to 
reach Sarajevo. I am 
filled with pride that 
Richard did not give up 
so easily. 


CLOCKWISE FROM 
RIGHT: Posing near 
the Latin Bridge; the 
SebiLj Fountain at the 
OLd Market: on the 
Ferhadija promenade. 



I visit another mountain, Trebevic, as dusk 
rolls over the city and lights flicker on below. I 
climb to the Jewish cemetery, the second largest 
in Europe. Jews have lived here since the 15th 
century, when thousands fled from Spain. 
Many of the gravestones were destroyed during 
the siege by gunners who occupied this strategic 
spot, but one of the oldest survived, samuel 
BARUCH, 1630-1650, it reads, a just man. 

A muezzin’s call to prayer below does not disturb 
the stillness of the cemetery. 

Back in town, I sip tiny cups of bitter Turkish 
coffee with Haris Pasovic, a theater director 
who returned to his hometown at the height of 
the siege in hopes of keeping its culture alive. In 
1993? he and Susan Sontag staged Waiting for 
Godot, most nights to a full house, while sniper 
fire reverberated outside. In 2012, he commem- 
orated the 20th anniversary of the siege by 
placing 11,541 red chairs along Tito Boulevard, 
each signifying a Sarajevan who was killed, like 
a river of blood flowing through the heart of the 
city. He loves Sarajevo and, as the director of 
the decade-old East West Theater Company, is 
doing all he can to restore its prewar urban 
fizz. But he knows how easily another conflict 
could consume the city, given the complexities 
of the region. “We are still in a dangerous 
neighborhood,” he says. “The world should not 
forget about us.” Q 

THE DETAILS Hotels, restaurants, and more, page 186. 
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AWAITS 


Today’s Caribbean vacation is about more than thatched-roof cabanas and white 
sand beaches. It’s a high-f tying, jaw-dropping, toe-tapping experience of a lifetime. 



A JOURNEY AS EXCITING 
AS THE DESTINATION 

If you're looking to explore new sights 
and cultures, a cruise can maximize the 
adventure and limit the hassle. Unpack 
just once, and the excitement starts 
from the moment you board. On Royal 
Caribbean cruise ships, you can take in a 
Broadway musical or hit the spa for a hot 
stone massage. Feeling adventurous? 
Climb the 43-foot high rock wall or 
ride the waves on the FlowRider- surf 
simulator. With experiences like these, 
it’s no surprise Royal Caribbean's Allure 
of the Seas^ was voted Best Cruise Ship 


in the Caribbean two years in a row by 
the readers of Travel Weekly. 



GET THE WHOLE 
FAMILY ONBOARD 

One of the great advantages of a 
Caribbean cruise is the abundance of 
activities for people of all ages. Even 
the little ones will be in for a big-time 
adventure. Thanks to a partnership with 
DreamWorks Animation, you and your 
family can watch the latest animated 
movies and meet your favorite characters 
onboard many Royal Caribbean ships. 
The family-friendly fleet also boasts 


a complimentary youth program and 
H20 Zone water park. While the kids are 
entertained, make a splash of your own 
in the adults-only Solarium pool. Later 
on, Indulge in a specialty meal prepared 
by world-class chefs, and take in a late- 
night comedy show. 



ISLAND HOP 
UNTIL YOU DROP 

While there's plenty of fun to be had 
onboard, nothing beats the experience 
of exploring new lands and cultures. 
Royal Caribbean has been introducing 
families to the best of the Caribbean for 
45 years. With most itineraries visiting 
three or more islands, you can take in the 
many flavors of the region all in one trip. 
The fleet now treats guests to exclusive 
day-long stays on its very own private 
islands. Yours will be the only ship in port 
as you relax on the white sand beaches 
of CocoCay, Bahamas. For a more 
action-packed day, the picturesque 
port of Labadee, Haiti offers kayaking, 
ziplining, waterslides and more. 
Whatever destinations you choose, a 
cruise through the Caribbean will be an 
adventure you won't soon forget. 



I pfopertl« OfwmWorls Animaikjn U.C. feahire s'jOB Row! Caribean Outes U4 Slips’ Registrv: The Bahamas. All rights feserveri. 




45 YEARS 

IN THE CARIBBEAN 


There are lots of ways to Caribbean. But only one way to Caribbean with the 
best. For 45 years, Royal Carfbbean"^^ has offered an unforgettable vacation 
experience. Whether it’s ziplining 500 feet above an exclusive beach, lounging 
in a private cabana below, or sailing onboard ships that are destinations unto 



12 

YEARS 

RUNNING 


BEST CRUISE UNE ^ 
IN THE CARIBBEAN ^ 


Readers’ Choice Awards 
2003 - 2014 





12 

YEARS 

RUNNING 


BEST CRUISE \ 
LINE OVERALL ^ 


nwviWMUy 
RMdart' ax>ic* Awards 
2003 - 2014 


themselves, the adventures are unmatched. It’s why Royal Caribbean has been 
named Best Cruise Line Overall and Best in the Caribbean 12 years running. 


1-800-ROYAL-CARIBBEAN | RoyalCaribbean.com | Call your Travel Agent 


Features vary by ship. & 2015 Royal Caribbean Cruises Ltd. Ships' Registry; The Bahamas. Ail rights reserved. 
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SAINT LUCIA 

Where to Stay 


Find some of the best 
resorts in the world in 
Saint Lucia, complete 
with luxe amenities, 
exceptional service, 
fantastic views, world- 
class cuisine, and endless 
stretches of white-sand 
beach right at your 
doorstep. Whether 
you’re looking for an 
all-inclusive, wellness 
focused, couples- 
centered, or family- 
friendly experience, 
there’s something 
perfect here, just for you. 



Anse Chastanet 
Jade Mountain 

Located on the Caribbean coast where 
the Piton Mountains rise from the sea, 
Anse Chastanet (ansechastanet.com; 
800-223-1108) is a 600-acre beachfront 
resort with panoramic views and two 
beaches. Perched above Anse Chastanet, 
sister resort Jade Mountain (jademountain. 
com; 800-223-1108) is an architectural 
marvel featuring open wall sanctuaries 
with private infinity pools. It was voted the 
Top Caribbean Resort by T+L readers in 
the 2013 and 2014 World’s Best Awards. 



The BodyHoliday, 

LeSPORT 

Nestled on Cariblue Beach, The 
BodyHoliday (thebodyholiday.com; 
888-877-4704) is one of the world’s 
top resorts. Enjoy daily inclusive spa 
treatments at the wellness centre, as 
well as ach'vih'es, exercise classes, 
and fresh cuisine designed to fuel the 
spirit. With its personalized service and 
stunning setting, this idyllic 42-acre 
all-inclusive resort will transform body, 
mind, and soul. More than a simple 
beach getaway, it’s deeply restorattve. 



Sugar Beach, 

A Viceroy Resort 

Embraced by Saint Lucia’s 
World Heritage-listed Pitons, 

Sugar Beach, A Viceroy Resort 
(viceroyhotelsandresorts.com/ 
sugarbeach; 800-235-4300) is ideal 
for honeymooners and families alike. 
The resort’s 78 luxury accommodattons 
and 12 Residences boast plunge pools, 
modern amenittes, and butler service. 
Also enjoy the white sand beach, 
beauttful spa, PADI dive facility, 
and waterfront dining. 



Rendezvous 

On the soft sands of Malabar Beach, 
Rendezvous (theromanttcholiday.com; 
888-877-4705), an adults-only boutique 
resort, is designed specifically for 
time starved couples to escape and 
seriously reconnect. In seven acres of 
lush gardens, this all-inclusive hideaway 
offers luxury lodgings and amenittes, 
from personalized candlelit dinners by 
the sea to a river pool winding through 
the property. The brand-new EverAfter 
Proposals Collection is ideal for 
customized destination weddings. 



St. James’s Club 
Morgan Bay, Saint Lucia 

Discover Saint Lucia’s best value 
at St. James’s Club Morgan Bay 

(stjamesclubstlucia.com; 866-317-8005). 
Set on a beauttful beach overlooking 
the Caribbean Sea, this all-inclusive 
resort is a popular destination for couples, 
families, weddings, and honeymooners. 
Featuring 343 guest rooms and multiple 
restaurants, bars, and freshwater pools, 
the resort is just minutes from the world- 
class Rodney Bay Marina and the capital 
city of Castries. 
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SAINT LUCIA 

A Perfect Family Escape 



This summer, grab the kids, your 
partner, and your swimsuit and head 
to Saint Lucia — where the deals are 
hot, the adventures never-ending, and 
the memories last forever. 

Awesome Adventures 

Everyone knows about Saint Lucia’s towering 
Pitons (perfect for hiking), and its stunning 
beaches (perfect for swimming and sunning), 
but this tropical paradise is also home to a 
host of exciting, family-friendly activities. 

Go surfing or kite-surfing in its pristine 
waters. Take an ATV through the jungle 
or go rain-forest zip lining. Visit stunning 
waterfalls and mineral baths, and don’t 
forget to stop at the world’s only “drive-in 
volcano” in Soufriere. Some hotels feature 
on-site waterparks, beach volleyball, and 
multiple pools for everyone’s enjoyment. 

Kids’ menus make dining a pleasure, 
and kids’ clubs at many resorts mean 
that your little ones will be kept happy 
while you indulge in a couple’s massage, 
enjoy a cocktail, or just take a quiet walk 
along the beach. 


Summer Rocks with Value 

There’s never been a better time to 
take the family to Saint Lucia. As part 
of the “Saint Lucia Rocks This Summer” 
promotion, many of the island’s top 
hotels will offer savings of up to 
50 percent off room rates. Summer 
values also include discounts on a 
range of activities, from scuba diving, 
island heritage tours, ATV rides, and 
catamaran sails to facials, pedicures, 
and full-body treatments. 


Start planning at 

saintlucianow.com/summerrocks. 


SAINT LUCIA 


Chocolate Dreams 

Celebrate Chocolate Heritage Month 
throughout August with a host of sweet 
experiences celebrating the role of cacao 
and chocolate in Saint Lucia’s history. Tour 
cacao plantations; learn about the art of 
chocolate making; enjoy gourmet cocoa- 
inspired dishes dreamed up by leading 
island chefs; take chocolate-focused 
culinary classes; indulge in chocolate- 
inspired spa treatments; and, of course, 
savor the island’s delectable confections. 

Party Time 

Get ready for an unforgettable party at 
Saint Lucia Carnival, beginning in June and 
culminating July 15-21. Think: Fantastic 
costumes, lively dancing, steel band and 
calypso competitions, a Carnival Queen 
show, and street parties — all climaxing in 
a spectacular pageant through Castries. 
What’s not to love? 
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COUPLES RESORTS 

Reignite the Romance 



Celebrate your love and rediscover 
the passion that brought you 
together at Couples Resorts, a 
luxurious, all-inclusive experience 
unlike any other. 


Why Couples? 

Catering to the specific needs and desires 
of couples (no kids, no singles) for more 
than 35 years. Couples boasts four lavish 
boutique properties in Jamaica, each 
representing the creme de la creme of 
all-inclusive getaways: all four resorts were 
voted among the Best Caribbean Hotels 
in the 2014 Travel + Leisure World’s Best 
Awards. Couples offers amazing all-inclusive 
excursions and activities, including scuba 
diving, golf, tennis, off-site tours, water 
sports, reef snorkeling, and state-of-the- 
art fitness classes. Also included are all 
beverages and fine cuisine prepared with 
fresh ingredients and tantalizing Caribbean 
spices. And you don’t have to worry about 
taxes, tips, or dining surcharges — all of it’s 
included in your rate. 


Choose your romantic escape 
at couples.com. 


One Love: 

Weddings & Honeymoons 

Begin your life together in one of 
the most idyllic settings in the world. 
Whether exchanging (or renewing) 
vows on the white sand beach or on 
your own private island, your Big Day 
will be perfect and unforgettable. Your 
dedicated wedding planner will make 
all the arrangements according to your 
specific instructions— leaving you free 
to enjoy the moment. Once you’ve tied 
the knot, enjoy honeymoon bliss from 
the moment you cross the threshold 
of your beautiful room. Romance 
packages include couples massages, 
complimentary sparkling wine, and a 
private candle-lit dinner under the stars, 
served by your own personal waiter. 



The Resorts 

Couples Tower Isle 

Embracing a high design aesthetic 
infused with the authentic vibrancy of 
the Caribbean, this former playground of 
1950’s Hollywood celebs seduces with 
sweeping views, a private beach, and its 
very own island. 

Couples Sans Souci 

Known for its storybook setting on the 
cliffs above a dazzling stretch of Caribbean, 
this resort’s “no worries” mantra comes to 
life as every day unfolds. Each of the 150 
beautiful suites enjoys unparalleled privacy 
and spectacular views. 

Couples Negril 

Cffering every activity imaginable, this 
beachfront playground sits on a secluded 
stretch of pure white sand tucked amid the 
coconut trees, promising long uninhibited 
days spent with sand between your toes. 

Couples Swept Away 

Set on seven miles of the purest white 
sand beach in Negril, Couples Swept Away 
has a South Seas ambiance— a tropical 
paradise surrounded by exotic flowers and 
lush greenery overlooking the azure sea. 



NEGRIL I OCHORIOS 


ou were made ror each other 



e were made tor you. 


NO KIDS. NO SINGLES. NO HASSLES. 


ALL-INCLUSIVE/rom 

$ 162 pp* 

PER NIGHT 


At Couples Resorts Jamaica, there’s nothing to distract you 
from reconnecting and spending quality “grown-up time” 
together. Come to one of our four spectacular resorts and 
show your significant other someplace significantly different. 
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Peggy’s Point Lighthouse, Peggy’s Cove 


novascotia.com/WelcomeToAtlanticCanada 
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, Whb needs Provence or Portofino 
when there are still so many places 
i left to explore? Seaside hideaways, 
i. hew culture capitals, neighborhoods 
rise— all spared the EasyJet 
V’^^ordes and summertime tourists. From 
T Ireland to the Greek isles, T+L 
U uncovers 16 destinations to visit now. 


TheL , 


Don t Know 


Bibbona, Italy. 



STAR ATTRACTIONS Let a fabulous hotel provide 
all the incentive you need to discover a new destination. 


-the* 

guide 



Ardmore, Ireland 

Setting off through southeast County Waterford 
feels like stumbling upon County Cork 15 years 
ago, before its farmers’ markets and country- 
house hotels became part of Ireland’s established 
culinary circuit. Ardmore’s Cliff House Hotel 
(thecliffhousehotel.com; doubles from $246) is the 
perfect base from which to explore the area’s craft 
brewers, artisanal distillers, and cheese makers. 

It has 39 sea-facing rooms with chairs upholstered 
in Donegal tweed, campaign trunks, and glassed- 
in double showers; there’s also a light-filled indoor 
pool and outdoor stone tubs at the spa. At chef 
Martijn Kajuiter’s Michelin- starred dining room, 
you’ll taste locally sourced sea vegetables, lamb, 
and whiskey. Just up the coast in Dungarvan, chef 
Paul Flynn rethinks Irish staples at his restaurant 
Tannery (tannery.ie; entrees $2g-$3i), which 
also houses a cooking school. Nearby, Dungarvan 
Brewing Co. (dungarvanbrewingcompany.com) 
recently teamed up with 174 -year- old Black water 
Distillery for some ambitious collaborations — 
fancy a pint of cask-aged oatmeal stout? 





"^-^T^Ctifjdp^ Hotel. BELOW: 


^ A cottage ^t^laisSafnt’Elena. 

BOTTOM: Domaidi^es Etangs. 
LEFT: Vesper Hotel’s beach club. 



Noordwijk, 

The Netherlands 

For years, well-heeled Dutch 
urbanites have enjoyed the ano- 
nymity of this laid-back coastal 
village Less than an hour outside 
Amsterdam. Now the Vesper 
Hotel (vesperhoteLcom; doubles 
from $157), a refashioned 1904 
inn, is catching the eye of the 
international design crowd. The 
27 Scandi-inspired rooms feature 
neon-bright accents and hand- 
made beds, while the glass- 
ceilinged bar is ideal for watching 
the sun set over the North Sea. 




POITOU-CHARENTES, FRANCE 

On the fringes of the Perigord-Limousin 
national forest— a region famous for 
its rich butter and foie gras— the 12th- 
century chateau Domaine des Etangs 
(domainedesetangs.com; doubles from 
$402) has 23 rooms and six cottages 
decked out in natural stone and antique 
timber, as well as a Library and a Gallo- 
Roman spa. Activities on the scenic 2,100 
acre grounds include fishing, horseback 
riding, and farm visits. 


BIBBONA, ITALY 

At the 16-room Relais Sant'Elena 

[relaissantelena.it; doubles from 
$233], a centuries-old farm off the 
main oenophile trail of southern 
Tuscany, days start with oven- 
fresh bread and honey from local 
beehives. After tasting Ornellaia in 
nearby Bolgheri, you’ll return to 
find an Italian nonna picking rose- 
mary for that night’s beef stew. 
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CLOCKWISE FROM TOP: COURTESY OF THE CLIFF HOUSE HOTEL; COURTESY OF RELAIS SANT'ELENA; 
COURTESY OF DOMAINE DES ETANGS; COURTESY OF VESPER HOTEL 



sip something 
simply extraordinary 


we could offer you every region, roast and 
blend under the sun. but we'd rather give you 
the perfect one. so we've spent eight decades 
refining a singular, signature blend— celebrated 
the world over as the pinnacle of what coffee 
can be. 

making it extraordinarily simple for you to sip 
something simply extraordinary. 

are you on the list? sign up for illy news, and receive 
a gift with your first online order, illyusa.com/travel 


OWLtjl Coffee Panw 
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VISUAL FEASTS Ambitious venues and big-name 
talent are drawing the art set in new directions. 


-the* 

guide 



The view fromihe Verfigo 
Hotel. CLOCKWISE FROM 
RIGHT: The farmhouse dining 
room at Hauser & Wirth; the 
Roman amphitheater in 
Plovdiv; Centre Pompidou. 


Dijon, France 


Long known for its wine and annual Gastronomic Fair, this ancient city — 
the provincial capital of Burgundy — can now lay claim to a vibrant contempo- 
rary art culture. Leading galleries include Interface (interface-art.com), 
which hosts experimental installations by the likes of Benedetto Bufalino, and 
Le Consortium (leconsortium.fr), where the work of conceptualist Oscar 
Tuazon is on display. Visit in July to catch the Diese Festival (festivaldiese.fr), 
when the city’s Renaissance-era palaces are taken over by avant-garde theater 
and musical acts. The food scene has also had a modern makeover: while 
Stephane Derbord (restaurantstephanederbord.fr; entrees $40-$S2) and Jean- 
Pierre Billoux (jeanpierrebilloux.com; entrees $36-$S9) still carry the torch 
for traditional Burgundian fare, David Zuddas adds North African flavors 
to the boeuf bourguignonne at his informal DZ’envies (dzenvies.com; entrees 
$i6-$23), and Restaurant So (15 Rue Admiral Roussin; 33-3-80-30-03-83; 
entrees $i9-$39) fuses French and Japanese culinary styles. Dijon’s hotels have 
also taken a design-focused turn: the new Vertigo Hotel (vertigohoteldijon.com; 
doubles from $166) is housed in a Haussmann-era apartment building 
with furniture by progressive designers like Eleonore Nalet and Didier Gomez. 



Malaga, Spain 

More than a decade of big openings— 
Museo Picasso [museopicassomalaga. 
orgj, the Carmen Thyssen collection 
[carmenthYSsenmalaga.org), Centro de 
Arte Contemporaneo [cacmalaga.euj— 
has cast Andalusia's second city in a 
new light. The latest: semipermanent 
outposts of Paris’s Centre Pompidou 
[centrepompidou.es), displaying works 
by Francis Bacon and Frida Kahlo, and 
St. Petersburg’s Russian Museum 
[rusmuseum.ru), which will showcase 
Kandinsky and Chagall. 



SOMERSET, ENGLAND 

More than 85,000 people have 
flocked to the West Country out- 
post of Hauser & Wirth (hauser 
wirthsomerset.com; doubles 
from $576) since it opened last 
July. Set on an 18th-century farm, 
the contemporary art space— 
which has branches in Zurich, 
London, and New York— tapped 
Piet Oudolf, who landscaped 
Manhattan's High Line, to design 
its garden. This year's debut of 
the Serpentine Gallery Pavilion 
added a dazzling shell-like struc- 
ture to the grounds. Plan ahead 
to score one of the six art-strewn 
rooms in the farmhouse. 


PLOVDIV, BULGARIA 

The 2019 European Capital of 
Culture is riding a wave of popular- 
ity. The second-century Roman 
amphitheater is now a live music 
venue; Ottoman manor houses 
have become galleries like City 
Gallery Plovdiv (gaiierypiovdiv.com), 
which promotes Bulgarian painters, 
including Encho Pironkovand 
Zlatyu Boyadzhir. Philippopolis 
(phiiippopoiis.com) has a compelling 
collection of Thracian antiquities. 
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SAVE ON FOOD + 
FLICKS INFLIGHT 



Receive a statement credit for 50% off select inflight 
purchases such as movies, food and cocktails^ with your 

JetBlue Card from American Express^. 

To learn more, visit americanexpress.com/jetblue 



^Must be 21 years of age or older to consume alcoholic beverages. Please drink responsibly. 

^You will receive a 50% refund in the form of a statement credit on the following inflight purchases made on JetBlue-operated flights using your 
JetBlue Card from American Express: food, alcoholic beverages, movies, pillows and blankets. Refund does not apply to any other inflight purchases, 
including, without limitation, charitable contributions. Offer is valid for qualified purchases made by either the Basic or Additional Card Member. 
To receive the refund, you must use your JetBlue Card to complete the inflight purchase(s) at the full price. Statement credit will appear on your billing 
statement 6-8 weeks after the transaction is posted to your Card Account. You may not receive the statement credit if your Card account is cancelled 
or in default at the time of fulfillment. ©2015 American Express Bank, FSB. All rights reserved. 




COOL QUARTERS Visit these fast-changing 
neighborhoods now, before the throngs move in. 


-the* 

guide 



Intendente, Lisbon 

Not long ago, most Lisboans steered 
clear of this former red-light dis- 
trict north of Martim Moniz square. 
But redevelopment has brought in 
artists and artisans and Jo ana 
Vasconcelos’s Kit Garden, a sculp- 
ture that now sits in the heart 
of the neighborhood. Behind the 
dazzling fagade of a former tile 
warehouse, an outpost of A Vida 
Portuguesa (avidaportuguesa.com) 
carries vintage brands and local 
wares: hand-wrapped tins of 
Tricana tuna, Ach Brito soaps, hats 
from the Azores. On sunny days, 
locals pack the esplanade tables 
outside O das Joanas (28 Largo do 
Intendente; 3S1-218-879-401; entrees 
$6- $11) for Mediterranean dishes 
like bechamel- smothered cod, 
then head to the 19th-century town 
house Casa Independente (casa 
independente.com), which hosts 
screenings and concerts on its patio. 




CLOCKWISE 
The Kursaal 
ros; Muj Salek Kavy; 
street mural in Belleville. 



GROS, 

SAN SEBASTIAN, SPAIN 


While the old town remains 
touristy, cheap rents and a dy- 
namic surf culture have created 
a lively scene in Gres. The book- 
store Garoa (egaroa.com) puts 
on literary-themed concerts 
and alternative poetry readings, 
while at Essencia Wine Bar y 
Store (ordodendo.com), wine 
consultant Dani Gorman pairs 
an extensive collection with 
fresh anchovies and heritage 
Basque pork. And the owners of 
the gin-focused hangout 
La Gintoneria just opened a tiki 
bar, Shaka & Shake (5 Coiie 
Zoboieto; 34-943-271-912), right 
across the street. 



BELLEVILLE, PARIS Chic creative 


types are the latest settlers in this 
diverse, multicultural neighborhood that 
is getting more sophisticated by the 
day. Don't miss cult coffee brewers like 
Cream (50 Rue de Beiieviiie; 33-9-83- 
66-58-43), which makes the best flat 
white in town, and the art space Galerie 
Balice Hertling (baticehertting.com), a 


magnet for international talent. 


Karim, Prague 

Witness this leafy district’s road to renewal after a 2002 flood at 
projects like Karlin Studios [futuraproject.cz), a warren of ate- 
liers and conceptual galleries in a refashioned factory; Muj Salek 
Kavy [mujsalekkavy.cz], a cafe that serves weekend brunch 
and Latin American roasts; and Veltlin [veltlin.cz), poet Bogdan 
Trojak’s emporium of natural wines from Central Europe. 
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BVITOURISM.COM 1-800-835-8530 


The best kept secrets are the ones we keep to ourselves. They’re the moments 
that bring a knowing grin and sparkle to our eye. The secrets hidden among the 
British Virgin Islands are some of nature's best. Where every breeze offers a 
liberating aura of untucked luxury. And her 60 islands conceal majestic caves, 
secluded beaches, lush mountain trails, and fabled shipwrecks. These are 
everlasting moments. The ones you keep to yourself. 




Tortola , Virgin Gorda I Jost Van Dyke I Anegada I Cooper Island Guana Island : Little Thatoh . Neoker Island I Norman Island 1 Peter Island i Saba Rook I Sorub Island 


THE 


British 

VIRGIN ISLANDS 

Unit 



HIDDEN TREASURES Four spots that are 
low on crowds and high on authenticity. 


-the* 

guide 



Western Wales 



With its pretty fishing villages rimming Cardigan Bay, cute 
shops, and deserted beaches, this picturesque region looks 
like the setting of a Masterpiece Classic series. In Aberaeron, 
the harbor is lined with pastel Regency houses and backed 
by lush green hills. It’s home to boutiques like Seld (seld.co. 
uk), which sells handcrafted housewares, and cafes such as 
Naturally Scrumptious (naturallyscrumptious.co.uk), 
where you can try traditional seaweed laverbread. The 
Harbourmaster (harhour-master.com; doubles from $170) 
has 13 stylish rooms with Frette sheets and a restaurant 
serving fresh crab cakes. And the skiffs bobbing in the ma- 
rina out front lead day trips to glimpse bottlenose dolphins. 
Down the coast, the windswept shores of Aberdovey recall 
the ones in Massachusetts, as do stores like Sweet Shop 
(2 Sea View Terrace; 44-1654-767-222), popular for its house- 
made ice creams— try the peanut-and-honey. Farther south 
is Aberystwyth, marked by an 1865 pier and a surprising 
food scene: Spanish tapas at Ultracomida (ultracomida.co. 
uk; tapas $iS-$3o) and Welsh pheasant wrapped in treacle 
bacon at Gwesty Cymru Hotel & Restaurant (gwestycymru. 
com; entrees $20-$29). A few minutes away is Penbryn Beach, 
a favorite with surfers for its glassy waves. 



Astipalaia, Greece 

Few travel guides mention this 
speck in the Aegean Sea, and its 
rawness is the reason to go. 

The main town is Chora, a white 
ziggurat with two great hotels: 
Tholaria (tholaria.gr; doubles from 
$123), a homespun stay with 
driftwood accents, and Pylaia 
(pyiaiahotei.gr; doubles from $96), 
which has Philippe Starck design 
touches. At the Livadi beach cafe 
Astropelos (30-224-306-1473), 
there's only one task at hand- 
eating spinach pie while gazing at 
the wine-dark sea. 

iiiiiiiiiniiiMiiiinniiiBNiiiiuiiiiiiiiiiiiiiiiiiiiiiii 




West! jords, Iceland 

Even Icelanders think that the Arctic Circle 
peninsula, 123 miles northwest of Reykjavik, is 
pretty far out. Getting there involves either a 
white-knuckle drive around deep-water 
fjords or, more easily, a ferry ride from 
Stykkishdlmur Stop for the night on Flatey 
Island at Hotel Flatey [hotelflatey.is; doubles 
from $190). Continue on to Isafjdrdur, where 
in summer you can pick crowberries under 
the midnight sun, kayak next to seals on placid 
bays, and dine on fish chowder at the dockside 
Tjoruhusid (354-456-4419; entrees $15-$44]. 


ALBANIAN ALPS 



Perhaps its nickname— the Accursed 
Mountains— keeps this range development-free. 
But in-the-know hikers have Long come here 
to see Lynx, bears, and Alpine wildflowers. Stay 
at Rilindja (journeytovalbona.com; doubles 
from $40), a four-room inn run by a Brooklyn 
native and her Albanian partner. At night, the 
couple puts on a feast of shepherd’s salad, 
spit-roasted goat, and slow-cooked tomatoes 
and eggplant from the garden. 

REPORTED BY: Stephen Bayley, Rachel Felder, Adam Graham, 

Marti Buckley Kilpatrick, Alexandra Marshall, Nicola McCormack, 
Shane Mitchell, Anja Mutic, Debbie Pappyn, Brandon Presser, 

Evan Rail, Peter Schlesinger, Ann Shields, Valbona Twerdahl 
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This is New Brunswick. 


Unspoiled, open, dramatic landscapes and 
people who take warm welcomes personally 
and with pride. We'll help you start each day 
with a new, unforgettable experience and 
entertain you each evening with live music, 
fresh seafood and a folklore tale or two. 


Consider this your personal invitation, we'd 
love to see you soon. 


Is there any more hospitable place on earth? 
Twice a day, the world's highest tides draw 
back to let you walk the ocean floor. Prefer 
to sail the historic Bay of Fundy? It's not 
uncommon to be welcomed by dozens, or 
even scores, of curious whales. 


VISITING MAINE? 

BRING YOUR 
PASSPORT! 


- Hopewell Rocks, low tide 


Just a two-hour flight with 
United Airlines or enjoy a 
4-10 day cruise. 


TourlsmNewBrunswIck.ca/WelcomeToAtlantlcCanada | 1-800-561-0123 | facebook.com/DestlnatlonNB 


Brunswick 




4 
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SUBLIME. 


Enrich your /i/e’” in Central Florida's most stunning community — 

with a lifestyle that's like a gift from above. 



GOLDEN 

OCALA' 

• GOLF & EQUESTRIAN CLUB • 

ELEGANT ESTATE LIVING 


GoldenOcala.com ♦ 855. 80. OCALA 

— offered Exclusively by Royal Shell Real Estate Sales Sc Vacation Rentals — 



A $600 ticket 
to Europe? 

Believe it ■ There’s a ba 


V V**- I There’s a battle afoot between low-cost and 
legacy carriers, and travelers are the winners. 

Grant Martin takes a closer look, illustration by tina berning 
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AFTER YEARS OF putting up with fares to Europe upwards of $1,000, 
Americans are starting to get a break. Thanks to a pair of low-cost 
carriers with transatlantic ambitions, prices to cross the ocean are 
plunging— for some routes, at least. Right now, a select group of US. 
cities are benefiting. But if the low-cost trend catches on, it may spread 
across the country, dragging the major carriers along in its wake. 


It started in 2013, when 
upstart Norwegian Air Shuttle 
Launched service fronn New 
York City and Fort Lauderdale 
to Copenhagen, Oslo, and 
StockhoLnn with introductory 
tickets under $500, round-trip. 
Since then, the carrier has 
expanded its network to include 
flights from Orlando, Oakland, 
and Los Angeles, and into 
London. (It has also upped its 
prices, though they're still well 
below competitors' rates.) The 
Icelandic carrier Wow Air, 
meanwhile, recently swooped 
in with $99 introductory fares 
from Baltimore and Boston 
to Reykjavik. Both carriers have 
connecting flights throughout 
Europe, putting even more des- 


tinations within affordable 
reach for American travelers. 

Naturally, Legacy carriers 
in the States are resisting any 
incursion into their territory 
and are pressuring the 
Department of Transportation 
to Limit Norwegian's access 
to some airports. Citing unfair 
competition, they contend that 
Norwegian has skirted Labor 
regulations by using a head- 
quarters in Ireland (where Laws 
are more relaxed) and Lower- 
paid flight attendants contract- 
ed in Thailand. 

But it's not just Labor costs 
that are keeping fares Low. Both 
Wow and Norwegian fLy newer, 
more fuel-efficient airplanes. 
Like the Boeing 787 Dreamliner. 


And they use smaller airports 
with Lower Landing fees, favor- 
ing London Gatwick, say, over 
Heathrow. (Wow saves even 
more money by forgoing all 
in-fLight entertainment; it's a 
bring-your-own-iPad kind of 
airline.) They also charge pas- 
sengers extra for things that 
domestic carriers have typically 
bundled into their Europe- 
bound airfares: seat assign- 
ments, blankets, meals, and 
even water. The nickeL-and- 
diming can sometimes bring a 
Low-cost fare nearly up to the 
Level of its higher-priced com- 
petition. But as Ryanair has 
demonstrated in Europe, it's 
a strategy that works— and one 
that some Legacy carriers are 


The median 
cost of a round- 
trip ticket to 
Europe from 
the United 
States or 
Canada last 
summer 
was $1,328, 
according 
to Kayak. 

The year- 
round median 
was $1,132. 




Reykjavik 


Washington, 
D.C. Area 


Bay Area 


LOW-COST vs. LE6ACY 

Just how much can you save 
heading across the Atlantic? 


9/17 

9/24 


Reykjavik 


Copenhagen 


Orlando 


London 


■ Wow Air 

■ IceLandair 

I Norwegian Air Shuttle 

■ Delta 

H British Airways 


Stockholm 


Fort Lauderdale 


Sample airfares from searches conducted in February 2015. Bay Area flights depart from San Francisco or Oakland. Washington, D.C. -area flights depart from either Baltimore or D.C. airports. 
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Extra protection from Nght ^ fl 
outdoors, indoors, and evetr^J 
in the car. 


Anywhere you go, Transilions* XTRActive* 
lenses are always working to protect your eyes 
from the brightest sun and harsh artificial tight 
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ADAPTIVE LENSES' 
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/ upgrade 


deciding to adopt rather than 
fight. Air France has been work- 
ing to expand its budget 
Transavia brand in Europe, 
while Lufthansa is fighting its 
union to Let its Low-cost 
Eurowings spin-off fLy to the 
Caribbean, Thailand, and Dubai. 

Whether the upstarts take 
off will depend not just on the 
DOT and Labor unions, but on 
how well consumers stomach 
the concept of pay-as-you-go 
travel on Long-haul flights. 
Ironically, even as U.S. carriers 
battle their new competitors, 
they are also paving the way 
for them. Americans have be- 
come inured to the ancillary 
fees and discomforts of flying 
economy at home, so the same 
inconveniences may no Longer 
seem daunting when crossing 
the Atlantic. 


Taking Care 
of Business 

It’s not just low-cost carriers 
that are disrupting air travel. 
Last year, La Compagnie 
(lacompagnie.com] started 
all-business-class flights 
between Newark and Paris’s 
Charles de Gaulle airport 
with prices well below 
what others charge for a 
premium seat. (The trade- 
off: La Compagnie does not 
offer fully lie-flat business 
seats, while its competitors 
do.) At the end of April, the 
company is adding routes 
between Newark and 
London’s Luton airport. 
Below, how the business- 
class fares now stack up. 

New York - London 

October 8-11 


LA COMPAGNIE 

$1,946 

VIRGIN ATLANTIC 

$4,184 

BRITISH AIRWAYS 

$5,214 

New York - Paris 

October 8-11 


LA COMPAGNIE 

$1,850 

AIR FRANCE 

$6,427 

DELTA 

$6,427 


TALE OF TWO CARRIERS 


The difference between Norwegian Air and its 


more-established competitors is more than just airfare. The Low-cost carrier has some 
admirable modern amenities— as well as plenty of extra fees. Here's a Look at 
what you get on a Norwegian and a Delta flight from New York City to London. 


$1,308 



Removing the annoyance of extra 
fees— along with the ability to earn miles and 
Loyalty status on your flight- may 
make the extra cost easier to swallow. 


It’s a better back-of-the-plane experience than 
many airlines offer. But you’re not going to 
earn elite status, and then there are the fees, 
which can easily add an extra $100 to your fare. 
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TURBO CLEAN 


turbo 


f^igcowi Pd K iVDeo 


LAUNDRY TIME 

turbo time 


ORIGINAL 


SAVE UP TO 25 MINUTES IN YOUR HIGH EFFICIENCY WASH CYCLE. 

HE Tbfi30*s Smart Suds™ collapse faster to saw up to 25 minutes a wash 
In your high effk:iency machine Look for HE Jbrbo on 7Me. 


tlde.com/lw 



LIVE AQUA MEXICO CITY 
HOTEL & SPA 


Seduction takes on a whole new meaning at Live Aqua 
Mexico City, a sophisticated urban escape where casual luxury 
and refined elegance captivate from the moment you step inside. 


BE YOURSELF 


SUBLIME SENSATIONS 


Live Aqua’s tranquil atmosphere makes 
it an idyllic getaway from the bustling 
world outside— so you can forget your 
cares, indulge your dreams, and just 
“Be Yourself” for awhile in one of the 
largest cities in the world. Here, it’s 
all about playful architectural accents 
and chic urban opulence that thrill the 
senses with aromas, colors, sensations, 
and flavors that surprise and inspire. 

FEEL SPA 

Let your worries drift away at the 
Feel Spa, an exclusive, personal oasis. 
Your body and soul will relax with 
customized therapeutic treatments, 
while you surrender to the surrounding 
calm. You’ll leave feeling renewed, 
refreshed, and ready to tackle the world. 


Live Aqua’s charm and personal service 
reflect the heritage and traditions of Mexico 
City, but the resort has a unique vibe that’s 
all its own. Everything is at-the-ready for a 
perfect experience, whether you’re traveling 
for business or leisure. Live Aqua will show 
you how Mexico City should be done, 
and done right. 

DREAM DIGS 

Designed for comfort and indulgence, 
each spacious guest room is outfitted with 
luxurious details. Relax on your feather 
bed, choose just the right pillows from the 
pillow menu, fire up the aromatherapy kit, 
adjust the lighting to suit your mood, and 
wrap yourself in 400-thread-count designer 
sheets. Create the perfect ambiance in 
the intimate bathroom, decked out with a 
spectacular tub and separate shower, plus 
a 22-inch TV to complement any moment. 


DIVINE DINING 

Flavors come to life with the delicious 
creations of Live By Aqua restaurant. 
Savor exquisite dishes showcasing 
the best of modern Mexican cuisine, 
and kick back in a sophisticated new 
concept bar featuring an expansive 
cocktail menu with more than 300 
brands of the best whiskeys, wines, 
tequilas, and mezcal from Mexico 
and around the world. 


Find out more at 

liveaquamexicocity.com 
or call 1 .866.931 .AQUA. 
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For true music wonks, 
the Philips FL3X offers 
the highest-quality audio 
in the smallest possible 
package. Pull out the 
rubberized top for punch- 
ier bass, or keep it col- 
lapsed for remarkably 
clear, warm sound. $50; 
amazon.com. 


THE BEST NEW PORTABLE 
SPEAKERS ARE STYLISH, 
POWERFUL, AND EASIER THAN 
EVER TO STASH IN YOUR 
CARRY-ON. TOM SAMILJAN 
TAKES THEM FOR A ROAD TEST. 


The Cambridge Audio G2 

has solid sound, with 
up-front vocals and well- 
defined bass. The extras— 
a USB port to charge your 
phone and a water- and 
sand-resistant exterior- 
give it a rugged edge. $150; 
cambridgeaudio.com. 


If you’re looking for 360- 
degree sound. Bang & 
Olufsen’s BeoPlay A2 
delivers, with speakers 
that face both front and 
back. It also has the lon- 
gest battery life of the 
bunch: a full 24 hours. 

$399; beoplay.com. 


Clip the iProgz Tadpole, 

which weighs less than 
one ounce, to a backpack, 
and you’ll barely notice it’s 
there. Its diminutive size is 
no match for big orches- 
trations: stick to movies or 
podcasts. $20; ifrogz.com. 


PHOTOGRAPH BY JAMIE CHUNG 



SAVINGS NO 

MATTER YOUR RIDE 


GET A FREE INSURANCE QUOTE TODAY. 


GEICO.COM 


1-800-947-AUT0 


LOCAL OFFICE 


Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. Motorcycle coverage is underwritten by GEICO Indemnity Company. Boat and PWC coverages are written tbrougb Seaworthy Insurance Company, a Berkshire Hathaway 
affiliate, and through other non-affiliated insurance companies, and are secured through the GEICO Insurance Agency. GEICO is a registered service mark of Government Employees Insurance Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. GEICO Gecko 
image ©I999-20I5.©20I5 GEICO 
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IIP SII[EI I REWARD CREDIT CARDS 

THE FIRST STEP TO choosing a card is identifying the benefits you 
value. Are you wedded to a single airline and looking for elite status? 
Or are you a points-and-miles hound and want to work the system 
for award seats and free hotel nights? Some travelers prioritize VIP 
treatment and ancillary perks on the road, while others just want 
to keep things simple and get cash back for their travels. Here’s a look 
at some of the best options and who they’re right for.- amy langfield 



Low-Hassle Traveler 

BarcLaycard Arrival Plus 
World Elite MasterCard 

This card doesn't make you 
jump through hoops to get your 
benefits, it offers double points 
for aLL charges and Lets you 
exchange them for statement 
credit (2,500 points get you 
$25). Redeem them for credit on 
travel purchases, and you'LL 
receive an extra 10 percent, 
giving you a 2.2 percent rate of 
return. The card is also chip- 
enabled for extra security and 
ease of use abroad. 

THE BASICS 
Annual fee $89, waived 
the first year 

Foreign-transaction fee none 
Points bonus 40,000 
if you spend $3,000 within 
three months 

Transfer partners none 

RUNNER-UP 

Capital One Venture Rewards 
Card is a close second in this 
category, offering double miles 
for all purchases and similar 
statement-credit benefits for a 
$59 annuaLfee, which is waived 
the first year. 



Loyal Flier 

Southwest Airlines 
Rapid Rewards Premier 
Credit Card 

Among airline-branded cards. 
Southwest's rises to the top 
when it comes to point value 
thanks to the carrier's Low 
redemption requirements for 
award seats. The added ben- 
efits are great, too: no change 
fees, two checked bags for 
free, and a companion pass 
if you hit 110,000 points in a 
calendar year. Southwest's 
ongoing expansion will only 
add possibilities. 

THE BASICS 
Annual fee $99 
Foreign-transaction fee none 
Points bonus 25,000 
if you spend $1,000 within 
three months 

Transfer partners Accepts 
transfers from several hotel 
programs; you can also use 
points to pay for travel 

RUNNER-UP 

Virgin America Visa Signature 
Card perks include a free 
checked bag, a $150 discount 
on a companion ticket, and 
flight redemptions for as few 
as 2,500 points. 



Jet-Setter 

American Express 
Platinum Card 

This card is aLL about travel 
benefits: members get rebates 
on Global Entry or PreCheck 
membership fees ($100 and 
$85, respectively); an annual 
$200 airline fee credit; free 
Boingo membership; and 
access to Delta, Priority Pass, 
Airspace, and Amex's new 
Centurion airport Lounges. 

THE BASICS 
Annual fee $450 
Foreign-transaction fee none 
Points bonus 40,000 
points if you spend $3,000 in 
the first three months 
Transfer partners Sixteen 
airlines, including Delta, 
JetBlue, Singapore, British 
Airways, and Emirates, 
plus four hotel brands 

RUNNER-UP 

Citi Prestige offsets its $450 
annuaLfee with a $250 air travel 
refund. Global Entry credit, 
access to more than 700 airport 
Lounges, and the fourth night 
free at any hotel booked 
through Citi Prestige Concierge. 



Road Warrior 

Starwood Preferred Guest 
from American Express 

Gffering up to five points 
for every dollar spent at 
Starwood's 1,200 hotels and 
resorts, this card makes it easy 
to earn free nights— even at 
the company's high-end brands. 
Points can also be transferred 
to claim award seats with 
more than two dozen airlines. 

THE BASICS 
Annual fee $65, waived 
the first year 

Foreign-transaction fee 

2.7 percent 

Points bonus 10,000 points 
after your first purchase, 
plus 15,000 if you spend $5,000 
within six months 
Transfer partners 32 airlines 
(including Delta, American, 
and United), along with Avis, 
Amtrak, and other companies 

RUNNER-UP 

Chase Sapphire Preferred 

offers double points for aLL 
travel and restaurant charges, 
which can be redeemed for 
travel via Chase's own booking 
tool or by transferring them 
to partners. Plus, it has 
no foreign-transaction fee. 
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We make plans in advance. We attempt to orchestrate details. 
That's not how this world works. Beauty lies in the unexpected. 
Awe strikes randomly. We won’t know when. All we know is where. 

Get the guide at — orado.cf_«^ 


COLORADO 

COME to Ll^E 


/ upgrade / 



ROAD 

WARRIORS 


JOSHUA ABRAM & 
ALAN MURRAY 

COFOUNDERS OF 



With the Launch of the David 
RockweLL-designed NeueHouse 
(neuehouse.com) in New York, 
tech investors Abrann and 
Murray upended the concept of 
co-working. Instead of spare 
desks populated by nascent 
start-up founders, they built a 
members-only club for bold- 
faced creatives, connpLete with 
screening roonns, broadcast 
studios, and private dining 
areas. With outposts in L.A. (see 
page 102) and London on the 
way and more in their sights, 
Abram and Murray average 100 
days a year on the road. Here's 
how they do it.-CORiNA QUINN 


Must-pack items 

JA: Running shoes and gym 
clothes. Exercising while 
traveling is key to maintaining 
one's sanity. 

Carry-on vs. checked bag 

JA: I check everything because 
I hate to feel Like a Sherpa 
walking through airports. Alan 
is an abstemious packer and 
reminds me of the error of 
my ways with each turn of the 
Luggage carousel. 

Favorite airport 

JA: Amsterdam SchiphoL was 
an early innovator in thinking 
about the potential of an airport 
as an experience, rather than 
just a functional transit point. 

In addition to upgraded food and 
shopping, there's an annex of 
the Rijksmuseum. I also Like 
Punta Cana, in the Dominican 
Republic— its thatched-roof 
arrivals hall quickly puts me in a 
Caribbean frame of mind. 

Best airport lounge 

AM: I Love a room that's thought- 
fully designed and tranquil, 
and showers are always great. 


particularly after a Long flight. 
Virgin Atlantic's Clubhouse 
at JFK is a winner with its fun 
serpentine bar. Bumble & 
Bumble salon, and wool-lined 
"cavities" in the waLL, which are 
great places to decompress. 

Preferred airline cabin 

JA: For New York to London, 
Virgin Upper Class is great. We 
also Like the Prem Plus on 
OpenSkies between New York 
and Paris— almost as good as 
business class, but at a fraction 
of the cost. 

Top travel apps 

JA: FLightstats (Android; 
iOS) for real-time information 
on delays and gate changes. 
Onavo (Android; iOS) to help 
manage data consumption 


abroad. Google Goggles 
(Android) to quickly figure 
out the story behind that 
intriguing-looking building in 
an unfamiliar city. 

Biggest travel annoyance 

AM: Wireless fees at hotels. 
Will those who impose 
these charges never realize 
how much goodwill they 
Lose? Pack your own AT &T 
Unite Mobile Hotspot— 
which provides a 4G Internet 
connection foryou and up 
to 10 colleagues- and be done 
with this hassle forever. 

Red-eye survival tactic 

AM: Don't do a red-eye 
while sitting in a coach seat. 
Ever. Life is too short— 
and the recovery too Long. 




[CHICK EUROPE 


THE DOLLAR IS REBOUNDING against the euro— it's gained 20 percent in the past year 
alone. But your relative buying power still varies depending on the city (and whether 
you're in the euro zone). Where does your dollar go the furthest? We mapped it out. 



Sources: The 2014 HoteLs.com Hotel Price Index and Travel + Leisure’s index of the average price of a martini at a Luxury hotel. 
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HAWAII 

HIKE TO A WATERFALL LEARN TO HANG TEN. OGLE AN ACTIVE VOLCANO. 
IT’S ALL HAPPENING THIS SUMMER IN THE HAWAIIAN ISLANDS- 
THE PERFECT PLACE TO GET YOUR ADVENTURE ON. 












EXPERIENCE 

HAWAI'I 


LET HAWAI'I 
HAPPEN 

In the Hawaiian Islands, magic lives 
in the unexpected moments and 
unplanned interludes. Maybe it's a 
honu (Hawaiian green sea turtle) 
you encounter while snorkeling, or a 
pink-streaked sky over a volcano at 
dusk. With the following island-by- 
island guide to the best activities and 
adventures in Hawai'i, find out how 
you can "Let Hawai'i Happen." 



O'AHU 

This is where the action is: 0‘ahu, the lively heart of the 
Hawaiian Islands. A vibrant gathering spot with a unique 
blend of relaxation and energy, 0‘ahu has its share of 
iconic locations such as Waikiki Beach and Pearl Harbor. 
But there’s much more to explore— so make time to stumble 
upon those special spots not listed in a guidebook. 

From Sea to Shore 

Adventure begins in 0‘ahu’s turquoise waters. Watch the pros hang 
ten in the harrowing waves of the North Shore— then take your own 
surf lesson in the gentler waters of Waikiki. Snorkel amid the island’s 
colorful undersea residents, or join a charter boat excursion for your 
chance to reel in some of the state’s biggest fish, including ahi and 
mahimahi. Early risers can see the day’s fresh catch at the Honolulu 
Fish Auction; the action starts at Pier 38 at 5:30 a.m. 

On land, feel the exhilaration of riding down a trail on a mountain 
bike, off-roading on an ATV, or hiking one of the island’s 35 trails. 

Or take a glider ride with an experienced pilot from the airfield at 
Mokuleia, and marvel at the North Shore views. Then be sure to veer 
away from the traditional itinerary— mixing with locals at festivals, 
experiencing the diverse cultures and great food— and you’ll find 
plenty of stories waiting to unfold. 


WHERE TO STAY 


I Hyatt Regency Waikiki Beach Resort & Spa 

The beachfront jewel of 0‘ahu shines brighter than ever after a 
$100 million renovation of the resort’s 1,230 guest rooms. With a 
modern Hawaiian vibe, colors that echo the sea and sky, and spa-like 
bathrooms, the newly remodeled rooms emphasize breathtaking views 
of world-famous Waikiki and the Pacific Ocean, waikiki.hyatt.com 


IfAVvAlM 
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Find more ways to #LetHawaiiHappen at gohawaii.com. 
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MAUI 

Romance is always in the air on the 
Valley Isle. And why shouldn’t it be? 
Maui mixes the best of both worlds— 
a blend of island sophistication with 
a laid-back, small-town feel. There’s 
plenty of magic to be found between 
stops on this unforgettable island. 

Tropical Treasures 

Maui is a perfect place for new experiences. 
Start your morning atop Haleakala, Maui’s 
highest peak, for an epic sunrise. Spend 
the day along the scenic, winding road to 
Hana, or travel through the lush gardens 
and farms of Upcountry Maui. Snorkelers 
will be rewarded with unforgettable sights in 
Molokini’s luminous waters. Or feel the rush 
of your first surf lesson off the shores 
of historic Lahaina. 

You can even take a helicopter ride to see 
jaw-dropping views of Maui’s pristine valleys 
and waterfalls. Or simply lounge poolside at 
a luxurious resort, from Kapalua to Wailea. 

For most visitors, their first adventures on this 
miraculous island are rarely their last. 


HAWAn ISLAND 

The biggest of the Hawaiian 
Islands is a place of stark 
contrasts. Explore it all— from the 
crystal blue waters of the Kona 
Coast to the rugged volcanic 
coastline of Hawai'i Volcanoes 
National Park to the lush 
gardens and waterfalls of 
the Hamakua Coast. 

Inspiration Awaits 

With surroundings ranging from lava- 
strewn deserts to lush plantations 
and gardens, Flawai’i Island lets 
you engage in every imaginable 
outdoor activity. Snorkel or scuba 
dive with manta rays off the Kona 
Coast. Discover the 442-foot ‘Akaka 
Falls and the 80-foot Waianuenue 
(also known as Rainbow Falls) in 
Wailuku River State Park. And hike 
along the 1 50 miles of volcanic 
desert and tropical trails at Flawai'i 
Volcanoes National Park. While the 
chance to witness an active volcano 
is a must for anyone, there’s much 
more to explore. This is an island of 
adventure— and it won’t take long for 
you to figure out why. 



An authentic 
Waikiki sta^ from 
a new persp^we. 
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OUTRIGGER 

RESORTS 

FALL IN LOVE 
AGAIN 


Imagine renewing your 
vows with the rising sun, the 
ocean, and the beach as your 
witnesses. Outrigger Waikiki 
Beach Resort and Outrigger 
Reef Waikiki Beach Resort 
invite registered guests to 
take part in an exclusive, 
nondenominational Hawaiian 
Vow Renewal Ceremony with 
the theme of ho 7 hou ke aloha, 
meaning “to fall in love all over 
again.” In a ritual that includes 
beautiful hula and song, 
couples stand at the water’s 
edge and recite vows in the 
Hawaiian language. 

To learn more, visit 
outrigger.com/vowrenew. 








KAUA'I 

“Rejuvenating” is a word often used on 
Kaua’i, from the island’s iconic canyons and 
coasts to its quiet towns and picture-perfect 
beaches. The northernmost and greenest 
of the Hawaiian Islands, Kaua’i is a place to 
take off your watch and turn off the GPS. 

It’s the perfect spot to kick back, relax, and 
drink in the beauty as you rediscover a 
special connection to nature. 


Ready for Discovery 

The adventure begins the moment the plane lands. 

From boating along the sea cliffs of the famed Napali 
Coast to kayaking down the Wailua River toward the Coconut Coast, you’ll have no shortage 
of stories to tell from your trip to Kaua’i. More breathtaking and unexpected discoveries 
await along Kaua’i’s one-lane highways, from hidden waterfalls to secluded strips of sand. 

Don’t leave the island without experiencing some of Kaua’i’s most unique activities— 
such as mountain tubing in the miles of water flumes of LThu’e; zip lining above the lush 
rain forests; off-road exploring in a 4x4 or ATV on the South Shore; or hiking the trails of 
Koke’e State Park and Waimea Canyon. Even the golf courses here seem more intense 
thanks to the unique landscape that makes course hazards even more challenging. 
Whatever you choose to do, get ready for full days of excitement on Kaua’i. You’ll have 
plenty of time to sleep on the plane ride home. 




Find out at Outrigger.com 


Q 

Outrigger. 


HAWAII FIJI AUSTRALIA THAILAND GUAM MAURITIUS UPCOMING: MALDIVES CHINA VIETNAM RESORTS 
See your travel agent or call 800.688.7444 
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HANG TEN. HANG LOOSE. HANG OUT. 

A SCENIC DRIVE FROM WAIKTKT BEACH TO O'AHU'S NORTH SHORE AND PLACES IN-BETWEEN. 


For generations, Waikiki Beach on 0‘ahu has showcased the iconic Hawaih. Who can 
resist a hike up Le‘ahi (Diamond Head), sun-drenched surf lessons or a sunset on the 
world’s most famous beach? But for those who love the urban-ocean mix of 0‘ahu, 
Waikiki is just the beginning. 

Nearby, Kapahulu is fun, with funky shops and unique eateries. From there, head to 
Nu‘uanu Pali Lookout for a view of Windward 0‘ahu and the good things to come. 
The coastline leads you to 0‘ahu’s fabled North Shore and the surf town of Halehwa, 
where summer waves are mild, but winter is reserved for the pros. 

Beyond surf and sea, you’ll discover historic places 
with their own stories to tell: Bishop Museum, 

‘lolani Palace, Pearl Harbor. And wherever your travels 
lead you, take a few moments to savor the local flavors, 
from exotic fruits in Chinatown to farm-fresh menus. 


The island of 

The Heart of Haivarim 


UPCOMING 
O'AHU EVENTS 

Pan-Pacific Festival 
June 12-14, 2,01^ 

Prince Lot Hula Festival 
July 18, 20iy 

Duke’s OceanFest 
August 22-yo, 20 1 y 

HawaiT Food & Wine Festival 
September lo-iy, 20iy 


PLAN YOUR O'AHU GETAWAY AT vi s i t - 0 3 h u . CO m Of like US at facebook.com/OahuHawaii. 
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ih-the-Rnow travelers have been buzzing 
^ ' about Puglia’s arrival as the next big Mediterranean hot spot, 

but that’s news to PugliaJaJ^Q^^^^goes to the 

sun-swept region in southern Italy and discovers an enduringly 
unbuttoned anff decidedly local summer refuge. 
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SOMEONE TOLD ME THAT IF I WENT TO PUGLIA 
I should go to Ennio Capasa’s beach club. This 
was a person who knows figures like Ennio 
Capasa, the creative director and proprietor of 
the fashion label Costume National. I said sure, 
if you can set that up I would be happy to go to 
the beach club of the Costume National guy; it 
would surely be better than whatever else I’d be 
doing. Which is how I ended up sitting at Ennio 
Capasa’s beach club, La Castellana, discussing 
his passionate theory about why Puglia is the 
last great unspoiled summer place in Italy. 

By that point, afternoon had begun to take 
hold. Out on the water it was still bright as 
midday, but on the beach shadow was now 
overtaking us. There was a small restaurant 
with a tiny outdoor kitchen at the far end of 
La Castellana, and tables set up on a small lawn. 
The cook, a woman in a striped apron, was 
throwing small fish called triglie onto the grill. 
When they came out on plates they had 
browned and curled like burned paper. Eor the 
children there was meatball lasagna, and par- 
ents were trying to coax a group of boys who 
were playing beach soccer into having some- 
thing to eat. Ennio ordered for us and began to 
lay out his aesthetic philosophy of Puglia. That 
it turned out to be ardent and intense should 
surprise no one: both fashion designers and 
Italians tend to be deadly serious about their 
aesthetic philosophies. He began with a Socratic 
question: So what do you think of this place? 

My wife and two kids and I had come to 
Puglia to stay with our friends David and 


Erancesco, up the coast, and we’d driven down 
that morning to meet Ennio. Where should we 
meet you. I’d asked when I called him to make 
plans. Oh just meet me in town, Ennio said, 
meaning Otranto. 

Otranto was teeming. It’s on the heel of the 
boot, the Italian extremity, the easternmost town 
in Italy, a fortified village built onto promontory 
rocks, and beneath it is the gorgeous Korean 
Airlines blue of the Adriatic. You can theoreti- 
cally see Albania across the sea from here. Its 
beauty is not precious and painfully reconstruct- 
ed like the beautiful Renaissance towns of 
Tuscany. There are low-slung slabs of concrete 
near the famous, centuries-old historic cathe- 
dral. (I don’t normally go in for centuries-old 
historic cathedrals, but this one features some 
insane Romanesque mosaic tile work possessed 
of a distinctly pre-Christian flavor and features 
what look like donkey mermaids in flagrante 
delicto.) 

Ennio had found us pulled over on a road in 
town and leaped from his car with an irrepress- 
ible energy. “Welcome, welcome!” he said. 

Ennio: thick black hair, a virile beard, a hand- 
some face with laugh lines tanned in. He wore 
only a pair of flimsy navy swim trunks and a 
denim shirt open to the waist and also beyond 
the waist. He was, as he would remain, barefoot. 
Not just technically barefoot but philosophically 
barefoot. You know, the salt- sprayed hair, the 
way he unselfconsciously scratched his ass, the 
tanned chest — it all spoke not of visiting the 
beach carrying a tote bag filled with sunscreen 




and sweaty cheese sandwiches, but of rolling 
out of bed and down to the beach and then 
back up to a table for some bracing white wine 
and olives and cheese and fresh fruit every day 
for the whole summer. I felt instantly jealous of 
his life and worried I would never belong to a 
place the way he does. He had us follow him 
in his car. 

More about La Castellana. It’s like one min- 
ute you’re cramming your little Opel or Renault 
into a bathtub- size parking space right in the 
middle of Otranto’s hectic center where people 
are beeping horns and haggling over the cost of 
fish heads for their soup, and the next minute 
you’ve emerged from a little rocky track onto 
this wedge of beach that’s hidden in plain sight. 
A 100-yard-wide spit of sand that spills into the 
sea not far from the little fishing port. Puglia 
isn’t this endless spread of verdant green with 
wide sandy beaches. It’s economical with all 
indulgences save for sunlight and olive trees. 
Every few kilometers, the Adriatic allows for a 
cove, a break in the rocky coastline, and that is 
your beach. 


read salmon-colored newspapers through 
scrims of their own fragrant cigarillo smoke. 
Beyond were tranquil aquamarine shallows 
where beautiful Italian moms stood in sarongs 
smoking cigarettes and talking to each other 
while at their knees swam beautiful children. 
Everywhere was the soft sheen of lives lived 
mostly sheltered from hardship. Do you ever 
feel like people are having amazing vacations in 
little places you can never find? Well, in Otranto 
they’re at La Castellana. Italians who’ve been 
coming here for generations. Kids who grew up 
here and now take their kids here. 

The shadows were now drawing longer and 
Ennio fastened a button on his shirt as he wait- 
ed for my answer. 

“Yes,” I said to him. “Of course I like it here. 
It’s the best place in the world.” 

Ennio agreed. He was expansive when it 
came to why Puglia was the best place on earth. 
It was the quality of the red, Martian-y soil, he 
said. The low humidity. The dry rocky terrain 
and the dry crusty bread. The waters between 
here and Albania, he said, were so narrow that 
all manner of aquatic life was forced through a 

( Continued on page 190) 


THE DETAILS Hotels, restaurants, and nnore, page 188. 



When I arrived, I saw in the foreground a 
collection of white beach chairs w ith white . 
beach umbrellas beneath which Italian men 


The village of 
Cisternino. 


PREVIOUS SPREAD: 

The beach in 
Polignano a Mare. 
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CLOCKWISE FROM FAR LEFT: 

Sea urchins in SaveLLetri, where 
you can watch Local women 
shuck them by hand; the town's 
fish market: mozzarella being 
made at Crovace, in SpeziaLe; a 
funeral procession in CegLie 
Messapica; one of the thousands 
of oLd, gnarled oLive trees 
that are everywhere in Puglia; 
Trattoria IL CortiLetto, in SpeziaLe; 
cheese set to age at Cibus, in 
CegLie Messapica. 
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AtypicaLsummer 
day on the beach in 
Otranto, one of the 
main towns in 
southern PugLia. 
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Two of the city’s “It” girls — model of the moment 

TeanneDamas and her friend, the arti st 
Marieke Gruyaert — take spring’s latest looks for a twirl. 

Plus: T+L picks the top new restaurants in town. 


PHOTOGRAPHS BY ALISTAIR TAYLOR-YOUNG I STYLED BY ETHEL PARK 
















In Caffe Stern. Isabel Marant Etoile 
jacket, Chloe blouse, J Brand joants, 
Charvet scarf. Model’s own jewelry. 

OPPOSITE: At Les Chouettes. 
ON MARIEKE (LEFT): Derek Lam coat, 
Nina Ricci skirt, shoes, and bag. 
ON JEANNE: Calvin Klein Collection 
coat, Gerard Darel jacket, Prada 
shoes. See Buyer’s Guide, page 189. 
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A cocktail at Caffe Stern. 
Pedro del Hierro Madrid 
dress, Charvet scarf. 

OPPOSITE: At Les Chouettes. 
ABOVE, ON MARIEKE: 3.1 
Phillip Lim jacket, Damir 
Doma jacket. ON JEANNE: 
Anthony Vaccarello jacket, 
T by Alexander Wang 
shirt. BELOW, ON MARIEKE: 
Gucci dress. ON JEANNE: 
Gucci dress, Calvin Klein 
Collection shoes. See 
Buyer’s Guide, page 189. 
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or about a decade now, 
the trends of hyper-local 
ingredients, sustainable 
sourcing, and nose-to- 
tail cooking have been 
sweeping through Paris. 
In the process, the city 
has shed its museum- 
of-food reputation and 
once again become a 
mecca for culinary cre- 
ativity. Ambitious chefs 
from near and far are 
bringing with them new 
ideas for the kitchen 
and a fresh approach to 
dining out. There’s 
experimental haute cui- 
sine at the gastronomic 
temples, sophisticated 
cooking at scruffy 
bistros, and surprising 
small plates at buzzy 
nouveau bars frequent- 
ed by the kind of pretty 
young things featured 
in these pages. Here are 
some of the latest 
openings taking Paris 
in new directions. 


ALLENO PARIS AT PAVILLON 
LEDOYEN I Last year's shuffle 
among top chefs began when 
Yannick ALleno returned to Paris 
after almost two years of retreat at 
Le Cheval Blanc, in Courchevel. 
There he pioneered a technique of 
extracting liquid from vegetables, 
fish, and meat for deeper flavor, and 
he recently took over Ledoyen, 
housed in a Beaux-Arts villa near the 
Petit Palais, to show Paris the re- 
sults: roasted veal with fermented 
cherry leaves, caviar with beef 
marrow mousse and lovage jus, 
smoked-eel souffle. Validation came 
in the form of three Michelin 
stars, yonnick-otteno.com: entrees 
$102-$156. 

BAR MARTIN I Without insulting it, 
Martin could be called a dive— but 
one that serves refined small plates 
like leeks with pear vinaigrette and 
beef cheeks confit. bor-martin.fr; 
snnott plates $3-$9. 

CAFFE STERN I Good food served 
all day long is already scarce in 
Paris— authentic Venetian fare even 
more so. This swanky cafe has 
excellent Italian classics— pasta, 
risotto, veal Milanese— as well as 
small bites like fried polenta with 
salted cod, all of it paired with a 
deep by-the-glass list of wines from 
Italian small producers, atajnno.it; 
entrees $28-$54. 

DERSOU I Japanese chefs have 
been making waves in Paris for sev- 
eral years, but usually with French 
food. Here, chef Taku Sekine adds 
flavors from his homeland— a kimchi 
amuse-bouche, mackerel cb/Tosb/ 
with cucumber and strips of 
omelette— to a menu of grilled pi- 
geon, Iberian pork chop, and chicken 
pot pie. Stellar cocktails blend fla- 
vors like smoky tea and clementine 
with whiskey, and spiced grape juice 
with aquavit, dersouporis.com; 
entrees $13-$27. 

GARE AU GORILLE I The draw at 
this restaurant in Batignolles is ex- 
cellent, unpretentious food from a 
former sous-chef at L'Arpege and 
Septime. The three-course lunch for 
25 euros is a bargain, but the small- 


plates menu at dinner is the star, 
with dishes like monkfish carpaccio 
dotted with gribiche and mushroom 
veloute with poached egg. 68 Rue 
des Domes; 33-1-42-94-24-02; 
small plates $7-$15. 

HEIMAT I Pierre Jancou, an early 
adopter of natural wine, has a 
strong track record of opening indie 
bistros with integrity, like Racines 
and Vivant. His latest is a hybrid of 
French and Italian that shows the 
locals (guilty for centuries of turning 
pasta to mush) the meaning of sim- 
ple, flavorful, and al dente, as in a 
rich rabbit-rogu tortellini in sardine 
bouillon brightened with lemon zest. 
heimotporis.com; prix fixe from $56. 

HEXAGONE I Mathieu Pacaud hasn’t 
just slipped into father Bernard's 
whites at the Michelin three-starred 
L'Ambroisie; he's also opened this 
hit of his own near Trocadero. The 
standout dish is a blancmange of 
celery-root cream, coddled egg yolk, 
and black truffle. Honorable mention 
goes to the sole encased in a thin 
layer of toasted bread, with vin joune 
cream and smoked potato. The 
cooking is high-minded, but the lively 
bar scene keep things informal. 
hexogone-poris.fr; entrees $32-$42. 

LE CINQ I Ledoyen's former toque 
Christian Le Squer headed over to 
the dining room at the Four Seasons 
Hotel George V, where he is winning 
raves for preparations like tangerine- 
glazed John Dory with mango 
petals and rose-scented lychee 
snowballs, restouront-lecinq.com; 
entrees $106-$151. 

LES CHOUETTES I Almost as good 
as Les Chouettes' modern spin on 
comfort food (guinea fowl with 
Comte cheese crust, hanger steak 
with a fried roll of cheese-and- 
potato oligot) is the all-day bistro's 
location, in the upper Marais shop- 
ping area. The bright, two-story, 
Moroccan-tiled space— which has a 
curated list of spirits including Nikka 
Pure Malt Whisky and 15-year-old 
Caroni rum— encourage chic carous- 
ing. restouront-les-chouettes.fr; 
entrees $23-$29. —Alexandra marshall 
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Above: Oslo 
under snow. 

Previous 
spread, from 
left: Anja Carr 
at her studio; 
the Astrup 
Fearnley 
Museum 
and one of its 
exhibits, by 
Richard Loskot. 


in August 2013, the artist 
Marina Abramovic summoned 
a flash mob to a hill in Oslo’s 
Ekeberg Park, overlooking the 
city, and led them in a chorus 
of screams. Some howls were 
so deafening and disturbing 
that the police were called in. 
The performance was a trib- 
ute to country’s most famous 
artist, Edvard Munch, who 
painted his iconic The Scream 
on that very spot. 

The artist Sverre Bjertnes 
thought the event was terrible. 
I met the 38 -year-old Oslo 
native in his studio, a series 
of rooms in a basement apart- 
ment in the tony Erogner 
neighborhood. Bjertnes’s work 
is wide-ranging — big, expres- 
sionistic paintings, mixed- 
media collages, conceptual 
sculptures that he has shown 
at the James Euentes gallery 
in New York City. He’d recent- 
ly moved back from New York 
after enjoying a bit of notori- 
ety there for his collaborations 
with fellow countryman and 
art-world enfant terrible 
Bjarne Melgaard. Melgaard is 
known for his outrageous 
acts: he brought in a pair of 
white tiger cubs for one New 


York show; for another, he 
created a chair shaped like a 
black woman tied up and 
lying on her back. An interna- 
tional firestorm erupted when 
Russian heiress Dasha 
Zhukova was photographed 
sitting on it. He also recently 
launched his own fashion line. 

Back at home, Bjertnes 
expressed a native suspicion 
about high-profile stunts like 
those of Abramovic and 
Melgaard. “We don’t have a 
really high-end scene here and 
I think that helps,” he said. 
“There is a real fear of the art 
market. Norwegian artists are 
pretty left wing.” Bjertnes is 
planning to open his own 
gallery in Oslo this year. 

Perhaps another reason 
Abramovic’s Scream project 
didn’t appeal to Bjertnes is 
that it was all about 
Abramovic, which goes 
against Norway’s notion of 
Janteloven, also known as 
Jante’s Law, the principle that 
places egalitarianism and 
equality over individual egos. 
It’s at the root of Nordic 
modesty and humility. “You 
are not to think you are better 
than anyone else. You’re 
not supposed to rise above the 
crowd,” explained gallery 


Below: 

Artist Sverre 
Bjertnes. 
Opposite, 
clockwise from 
top: Esperanza 
Rosales in 
her gallery, VI, 
VII; work by 
Mario Pfeifer at 
the One Night 
Only show; 
one of Bjertnes's 
paintings. 






Clockwise from above: 
The art-world hangout 
Fuglen Cafe; a shop 
entrance with a work 
by Elmgreen and 
Dragset; Mohamed Ali 
Fadlabi, the co-creator 
of One Night Only; a 
One Night Only show; 
pieces by Damien 
Flirst at the Astrup 
Fearnley Museum; the 
museum’s exterior; the 
city’s outskirts. 
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owner Esperanza Rosales, 
a New York native who moved 
to Oslo from Brussels in 
2011 to open a gallery, which 
she called VI, VII. “There is 
an austerity here. Norwegians 
are not ostentatious, despite 
the amount of money they 
have.” 

Indeed, they are flush with 
cash. Thanks to the discovery 
of vast oil reserves in the late 
1960s, Norway has the world’s 
largest sovereign wealth fund, 
topping out at $893 billion. 

But this good fortune hasn’t 
destroyed the country’s 
culture of equality. While 
other nations with such vast 
natural resources typically 
divide the wealth among the 
very few, Norway has spread 
it among all its citizens. Pair 
that with Scandinavia’s par- 
ticular brand of social democ- 
racy, and there is enough 
government money to go 
around for things like univer- 
sal health care, free educa- 
tion, and arts funding. Here, 
a recent art- school graduate 
can earn a grant for up to 
$40,000 per year to make art 
or to open a gallery. 

All of these factors have 
not only contributed to a 
kinetic, creative ecosystem 
that feels genuine and demo- 
cratic but have also made 
for some truly interesting 
art. Beyond the internation- 
ally recognized names like 
Bjertnes, Melgaard, Ida 
Ekblad, and Matias 
Ealdbakken, younger artists 
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T0li[MEM6ER 
WE ARE A 
YOUNG SOCIETY, 
WE’VE ONLY 
BEEN A NATION 
SINCE 1900. 
WE’RE VIKINGS!' 


are creating especially vital 
work, free as they are to focus 
on creating rather than on 
making rent. The result 
is that Norwegian culture is 
undergoing a resurgence — 
improvisational galleries, 
supportive nonprofit spaces, 
shiny new museums — after 
years of making do with 
the artistic legacies of Ibsen 
and Munch. 

“I’ve never encountered 
artists being treated so well,” 
Rosales told me. In January 
she relocated VI, VII from 
the working-class area of 
Gronland to a 1930s building 
in the city center. “We have 
this friendly, unpretentious 
environment,” she said. 
“There’s a wonderful freedom 
here.” That communal, 
anything- goes attitude could 
mean opening a show for a 
single evening, as the One 
Night Only gallery does most 
Mondays, or curating an 
exhibition by inviting artists 
to leave a voice mail about 
why they should be picked, as 
the Tidens Krav gallery once 
did. Tidens Krav recently 
shuttered its doors because, 
as one of its four founders, 
Mercedes Muhleisen, 
explained, “We never meant 
for it to go on forever or 
become a sort of institution. 
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Clockwise from above: 

Anja Carr’s studio; 
a colorful street scene; 
Sverre Bjertnes’s studio; 
Kjersti Vetterstad’s 
Prophecies of the Ook 
at UKS gallery; at 
Fuglen Cafe; paintings 
by Bjertnes; artist 
Mario Pfeifer at his 
One Night Only show. 


To end it was as important 
as starting it ” For their last 
show, they hosted a poker 
tournament at which artists 
and collectors bet their own 
pieces or works from their 
collections, with the winner 
taking all. 

Unlike in Berlin, 

Stockholm, or other European 
art capitals, the scene here 
is not dependent on or at the 
service of the market; there 
are few local collectors. 

“Public money is viewed very 
differently than private money 
here,” Bjertnes said. “There 
is not this aspiration for the 
wealthy class to collect art.” 
Government support is one 
thing; having a showy private 
collection is another. At 
Galleri K, where Norwegian 
artist Kira Wager’s photo-like 
paintings were on display, I 
met a local collector who told 
me he loved the work but he’d 
used up his annual art budget 
on a Wolfgang Tillmans pho- 
tograph. Afterward, I learned 
he’s from one of the country’s 
most prominent shipping 
families, Norway’s equivalent 
( Continued on page 192) 

THE DETAILS Galleries and 
hangouts in Oslo, page 188. 
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Nearly three decades after emigrating to 

America, the novelist Colum McCann finds \^, ^ 

on every return to Ireland a place that never Nr t 

really lets you go. | Photographs by Jackie Nickerson ^ 











There are main places in 

IrelaiiddiaC liaiiih me. 


There are the rippling waters of Strangford Lough. There’s 
the curl in the river Barrow where the agile water sweeps 
beneath the stone bridge. There are the tree boughs in 
Glendalough, beautifully bent by the rigors of weather. 
There’s the swallow darting over the cliff face at Bloody 
Foreland, turning and returning, time and again. 

But there are other places too, much grayer, much dark- 
er, and more ordinary. One is the short-term parking lot in 
Dublin Airport. Most of the time, it is a place of hustle and 
hum: designed for the quick pickup or the harried goodbye. 
People zoom in and out. The fluorescent lights flicker. No- 
body stays much more than an hour or two. It is, after all, 
the most expensive parking lot in the airport. But every now 
and then it becomes the saddest, most poignant place in the 
country. A car pulls in. The barrier rises. A family piles out. 
They struggle with their suitcases. They walk toward the 
terminal. You can recognize them by the tears streaming 
down their faces. Eventually, the authorities realize that a 
car has been in short-term parking longer than it should be. 
On the front seat, they find mortgage papers. In the glove 
box, they find the terms of the car lease. In the backseat they 
find a child’s toy or a school textbook. The family is not com- 
ing back. They are done with Ireland, or Ireland is done with 
them. They are on their way to London, or Dresden, or New 
York, or Sydney, to make a new life away from the country 
that will always, in some way or other, haul them home. 

Everyone knows the story of leaving something adored 
behind. But nobody leaves quite like the Irish. We have been 
going for centuries. We left on coffin ships for America. We 
left on cattle boats for England. We left on jetliners for the 
seven continents. We have had myriad reasons for leaving — 
the hunger, the economy, the pettiness, the greed, the stran- 
glehold of the church — but perhaps one other reason we 
leave is because we want to remember, and nobody remem- 
bers quite as powerfully as those who have left everything 
behind. Leaving is a form of memory-making. There is, in 
the emigrant, a desire to wound himself or herself. The em- 
igrant carries the scar in order to remember the moment of 
loss. This act skirts close to nostalgia and sentimentality, 
but also to violence and love. 

I have been gone from Ireland for almost 30 years, yet I 
can’t shake the word “home” from my idea of her. I try to 
maintain a good degree of skepticism about where I came 
from because my country is, in so many ways, a spectacular 
ruin. Our sad love songs. Our happy wars. Our stunned sub- 
mission to power. Our silent complicity with financial thug- 
gery. Our willingness, especially early in the 21st century, to 
let our heritage be demolished. Ugly ring roads were allowed 
to encircle one of Ireland’s most mythical sites, the ancient 
Hill of Tara. Office buildings went up in Cork and Limerick 


without regard to taste or landscape. Cranes swung like toys 
over the skyline of Dublin. “Model” villages were built in the 
middle of nowhere, only to become ghosts. 

But it is the essence of human instinct to be able to hold 
two or more contradictory ideas at once. What you can love, 
you can hate. What you can miss, you can revisit. What you 
lie about, you can re imagine. The truth is that I love coming 
home to Ireland. I feel as if it pries my rib cage open. I feel a 
pour of cold water along the hollow of my spine when I pass 
that short-term parking lot in Dublin Airport, because I 
know that I am picking up a part of myself that I left behind. 

I want, immediately, to drive out toward the valley of 
Glendalough, where the light is more agile than anywhere 
else in the world. I want to head north to the farmland 
around Derry, where I feel like a younger version of me in- 
habits my older, more tired body. I want to walk west to 
Connemara and spend some time in a small patch of bog- 
land where the soil leaves tea-colored stains on the cuffs of 
my jeans. I want to swim at Sandycove in what Joyce called 
“the scrotumtightening sea.” I want to take a kayak around 
the Aran Islands and call out to the ghosts of J. M. Synge and 
all the playboys of the western world. I want to wander 
through Belfast along the murals of the peace walls. I want 
to watch a flock of long-billed snipe rise from the grass 
around Eaha. I want to find myself marveling at a piece of 
colored sheep’s wool making beautiful a strand of barbed 
wire on a fence near Roundwood. I want to scuff up my liver 
in the quiet snug of the Stag’s Head in Dublin. I want to hear 
the music filtering out from Leo’s Tavern in Gweedore. I 
want to spend time with that man on the corner in Stoney- 
batter who looks like he wears a storyteller’s hat. 

Walking is so often the cure for me. I have, over the 
years, walked from Dublin to Galway, and from Belfast to 
Kerry. I strap on a pair of boots and stuff a sleeping bag into 
a backpack, tuck away a naggin of whiskey in the side pock- 
et, and off I go. Back roads. Walking trails. Rutted laneways. 
Puddled tracks. Sleeping under stars that appear like rifle 
holes in the night. Hunkering under sheets of corrugated tin 
in old cowsheds to wait out the inevitable rain. These trips 
return me to what I want to be. And they also return me to 
what I want my own Ireland to be. 

Landscape is character. Character is fate. Eate is belief. 
There is nothing more wonderful than topping a hill in the 
middle of an ordinary afternoon and looking down on the 
quarrel of green fields, and the wander of stone walls, and 
the squabble of river, and believing, once again, in your 
country — that place you left behind in order to rediscover 
the feeling that trills in your heart at that very moment, a 
sort of short-term parking of the soul. 

Gone, in order to come back. O 
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There is llOChilV^* more >><)IMlorflll than topping a hm 

in the middle of an ordinary afternoon and looking down on the 
quarrel of green fields, and believing, once again. III >0111* COIIIlCr>. 
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INTRODUCING THE 

FAMILY TRAVEL ASSOCIATION 


From indelible memories, to family bonding and 
learning that lasts a lifetime— the benefits of family 
travel are endless. The Family Travel Association 

was created to inspire families to travel, promote 
child-friendly trips, simplify the planning process, 
and advocate travel as an essential part of every 
child’s education. 

Travel + Leisure has joined forces with the FTA 
to support this important initiative. We invite our 
marketing partners to get in on the action and tap 
into our exciting programs and opportunities. 


GET ON BOARD 

Visit FAMILYTRAVEL.ORG 


To learn more, contact Rainer Jenss at rainer@FamilyTravel.org 



Our guide to this month’s 
featured destinations, 
including the best places to 
eat, sleep, and explore. 



MAJORCA, SPAIN 

[The Real Majorca p. 61] 

HOTELS 

Belmond La Residencia Favored by A-listers, 
this collection of 17th- and 18th-century hillside 
villas overlooks Deia and the Tramuntana 
mountains, belmondt.com; doubles from $719. 
CasteLL Son Claret Built on the ruins of a 
15th-century castle in Es Capdella, Majorca’s 
newest five-star hotel is a neo-Moorish master- 
piece. costeiisoncioret.com; doubles from $449. 
Hotel Cort Barcelona-based Lazaro Rosa- 
Violan designed this 19th-century former bank 
in Palma with framed maps, timber floors, 
and hallways wallpapered in blue-and-white ikat. 
hoteicort.com; doubles from $270. 

S’Hotelet de SantanyfThis old town house 
off Santanyi’s central square has just five under- 
stated rooms, hoteietsantanyi.com; doubles 
from $260. 

Son Gener Gardens and olive groves surround 
this tranquil 18th-century stone estate turned 
boutique hotel in Son Servera. songener.com; 
doubles from $369. 

RESTAURANTS 

Ca Na Toneta The farm-to-table restaurant in 
Caimari is run by two sisters whose cooking 
is inspired by centuries-old recipes, canatoneta. 
com; six-course tasting menu $39. 

Ca’s Patro March This fisherman's shack on a 


rocky cliffside above Gala Deia serves some 
of the freshest seafood in Majorca. Deia; 
34-971-639-137; entrees $10-$16. 

Es Bocoi The nautical-themed wine bar in 
Sant Elm is known for pica pica, an island 
staple of chopped calamari in broth. 34-971- 
237-593; small plates $5-$10. 

Es Raco d’es Teix German chef Josef 
Sauerschell turns out hearty dishes like suck- 
ling pig and fish soup at his Michelin-starred 
restaurant in Deia. esrocodesteix.es; four-course 
tasting menu $71. 

Patron Lunares Stylish locals head to this 
cantina in western Palma for aperitifs at 
sundown, potronlunores.com; entrees $12-$29. 
Zaranda Castell Son Claret’s Michelin-starred 
restaurant serves haute cuisine by Spanish chef 
Francisco Perez Arellano, zorondo.es; tasting 
menus from $90. 

SHOP 

La Percera Vintage furniture and bespoke 
fabrics fill this mecca for handcrafted 
home decor. 4 Colle de Victoria, Palma; 
34-971-718-028. 

GALLERY 

Horrach Moya The vast new extension of 
one of Majorca's top contemporary galleries 
features works by Joana Vasconcelos 
and Sylvie Fleury. 7 Corn Cotolunyo, Polmo; 
34-971-731-240. 


SARAJEVO, BOSNIA 
AND HERZEGOVINA 

[When the War Is 
Over p. 108] 

HOTELS 

Colors Inn The charmingly mini- 
malist 37-room hotel sits on a 
quiet tree-lined street but is close 
to Sarajevo's major sights, hotel 
colorsinnsorojevo.com; doubles 
from $137. 

Hotel Europe Old-world glamour 
meets modern comfort at this 
130-year-old luxury property. 
hoteleurope.ba; doubles from $104. 

RESTAURANTS & CAFES 

Dveri A romantic spot beloved 
for its traditional Balkan dishes and 
courtyard garden, dveri. co. bo; 
entrees $5-$16. 

Four Rooms of Mrs. Safija Set in 

a 1910 house built by an Austrian 
count, this lavish restaurant puts 
a new twist on local favorites. 
sorojevo-restouront.com; entrees 
$6-$16. 

Pivnica HS The pub hall at 


Sarajevo Brewery serves unfiltered 
house brews (p/Vo) alongside hearty 
regional dishes like veal shank with 
boiled potatoes, sarajevsko-pivara. 
bo; entrees $6-$ll. 

Pod Lipom Bill Clinton called the 
staples at this classic Sarajevo 
restaurant "the best food I ever ate." 
podlipom.bo; entrees $3-$9. 

Ramis SLasticarna This Viennese- 
style cafe in the heart of Old Town 
has been in business since 1912. 

1 Soroci; 387-33-535-947. 
Restaurant Kibe MahaLa Locals 
make the trek up a hillside for the 
spit-roasted lamb, extensive selec- 
tion of Bosnia and Herzegovina's 
wines, and stunning city views. 
restourontkibe.com; entrees $6-$7. 
Tavola A menu of elegant, Italian- 
Bosnian fare (including great house- 
made pasta) just off the Ferhadija 
walkway. 50 Marsala Tito; 387-33- 
222-207; entrees $6-$12. 

To Be Only a handful of diners 
can fit inside this tiny space run 
by a Bosnian grandmother. 
5Cizmedziluk; 387-33-233-265; 
entrees $5-$12. 


SIGHTS 

City Hall Sarajevo’s historic 
municipal center and national 
library reopened last year, nearly 
two decades after being dam- 
aged during the war. vijecnico.bo. 
Gazi Husrev Begova Mosque 
Built in 1532, this mosque is one 
of the city's best-known Islamic 
landmarks and a premier example 
of Ottoman architecture. 8 Saraci; 
387-33-532-144. 

Latin Bridge The 16th-century 
Ottoman bridge where Franz 
Ferdinand was assassinated. 

Stori Grod. 

Old Jewish Cemetery 

Europe’s second-largest Jewish 
cemetery contains gravestones 
with ancient Ladin inscriptions as 
well as two Holocaust memorials. 
Mount Trebevic. 

Old Temple The synagogue, 
founded in 1581 as a refuge for 
Sephardic Jews, now houses 
the Jewish Museum. Veliko Avilijo; 
387-33-535-688. 

Sarajevo Tunnel Museum 
One of the city's top attractions. 



it contains the entrance to the 
man-made passage used by the 
Bosnian Army, tunelsposo.bo; 
387-33-684-032. 

Vrelo Bosne At this idyllic park 
on the outskirts of the city, visitors 
can take a horse-drawn carriage 
to the source of the Bosna River. 
ilidzo; 387-33-580-999. 

T+L A-LIST AGENT 
Greg Tepper focuses on 
Russia and Eastern Europe. 
greg@exeterinternotionol.com. 


TRAVEL + LEISURE / MAY 2015 



TRAVEL+ 

LEISURE 


PROMOTION 


ONBOARD^ 


Travel + Leisure 
Events 
Promotions 
Offers 



*■ Inspiring boxes of 
crayons since 1497. 

In a world oddly bent on conformity, 
there’s something strangely encouraging 
about a place that’s anything but. 

To find your way to this edge of Canada, 
call Maggie at 1.800.563.6353 or visit 
NewfoundlandLabrador.com. 

Welcome to Atlantic Canada. 



^ Experience the World’s 
Highest Tides 

From towering tides to walking on the 
ocean floor. New Brunswick reveals a world 
of adventure you won't find anywhere else. 
Consider this your personal invitation. 

For more information and to book 
your New Brunswick vacation today, 
visit TourismNewBrunswick.ca/ 
WelcomeToAtlanticCanada or call 
1.800.561.0123. 
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k Don^t Blink 

Visit Canada’s Ocean Playground for a 
spontaneous adventure you’ll never forget. 
Stop by and say hello to nature’s most 
majestic creatures in a place where wildlife 
meets everyday life. 

All you have to do is take yourself there. 

Visit NovaScotia.com or call 1.800.565.0000. 

Welcome to Atlantic Canada. 



^ Memories last longer 
when you add a little island 

Whether it’s a day at the beach or 
a sunset cruise. Prince Edward Island 
is a destination filled with relaxation, 
fun and unique adventure. 

Plan your PEI getaway today at 

PrinceEdwardlsIand.ca or by 
calling 1.877.445.4749. Visit our 
neighbors at tourismPEI.com/ 
WelcomeToAtlanticCanada. 
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the Det ails 



PUGLIA, ITALY 

[Blue Valentine p. 154] 

HOTELS 

Borgo Egnazia A Luxury resort that 
feels Like a self-contained village. 
Soveiietri; borgoegnozio.com; doubles 
from $419. 

Casa della Scrittrice This secluded, 
B&B-style truLlo is nestled in a private 
olive grove in Ostuni. cosodello 
scrittrice.com: doubles from $1,063. 
Masseria Torre Coccaro A more 
intimate option in a historic stone 
farmhouse in SavelLetri. masseriatorre 
coccoro.com; doubles from $425. 

RESTAURANTS & CAFES 

Antichi Sapori The dishes to order 
at this Montegrosso favorite: fava 
beans with pecorino cheese and 
fusilLi with sausage and pea sauce. 
ontichisopori.pietrozito.it; entrees 
$11-$17. 

Bar Fod A fourth-generation cafe in 
Cisternino that prides itself on local 
desserts Like cassata and gelato made 
with regional pistachios, barfod.it. 
Cibus True to the "e' fotto in coso" 
method, this restaurant in Ceglie 
Messapica macerates fruit in Liqueur, 
and makes its own bread and pasta. 
ristorontecibus.it; entrees $ll-$20. 
Coffee & More Ostuni residents 
come for the carefully selected 
wines, which you can also buy to 
take home. 14 Piozzo della Libertd; 
39-328-271-1189. 

Crovace Witness the art of making 
fresh Italian cheeses [burroto, 
stracciatella) at an authentic 
coseificio. 10 Via Lecce, Speziole; 
39-080-481-0124. 


Da Pino e Vincenzo A harborside 
stand that specializes in sea urchin. 
Soveiietri. 

Da Zio Pietro Sidle up to the counter 
at this Cisternino butcher shop, pick 
a prime cut of steak, then sip wine 
at your table while it's made to order. 
ziopietro.info; entrees $17-$19. 

II Cucco A convivial restaurant and 
wine bar in Cisternino popular for its 
Pugliese bottles, enotecoilcucco.com; 
entrees $11-$17. 

L’Angolo del Cornetto Addictive 
posticcerio that turns out stuffed 
croissants every morning for lines of 
loyal fans. Torre Conne. 

Osteria Bell’ltalia This charming 
dining room expertly pairs seafood 
and pasta. Like lobster and hand- 
rolled spaghetti or tubular poccheri 
crowned with shrimp and saffron 
sauce. 29 Via Duco d’Aosto, Cisternino; 
39-080-444-9036; entrees $22-$28. 
Pescheria Due Mari There's a 
heaving buffet of seafood crudi, 
practically plucked from the water, 
at SaveLletri's portside eatery. 
pescherio2mori.it; entrees $22-$28. 
Trattoria II Cortiletto The week's 
harvest from the kitchen farm dic- 
tates the seasonal menu. Speziole; 
trottorioilcortiletto.it; entrees $11-$17. 

ACTIVITIES 

La Castellana Generations of 
families frequent this intimate beach 
club for its relaxed atmosphere. 

Via Antonio Sforzo, Otranto; 39-335- 
811-2520. 

Viar Beach Club Its bLue-and-white- 
striped umbrellas and palm trees 
are classic Mediterranean. Ostuni; 
viorbeochclub.it. 


OSLO 

[There’s Something 
About Norway p. 170] 

GALLERIES 

Astrup Fearnley Museum 

Come here to see works by 
top talents— Matthew Barney, 
Jeff Koons, Damien Hirst— in 
a Renzo Piano-designed 
building, afmuseet.no. 

1857 An artist-run space 
with an unpolished vibe, in 
the former headquarters of 
a motorcycle club. 1857.no. 
Galleri Brandstrup 
Located in posh Tjuvholmen, 
Brandstrup showcases 
exciting names Like Sverre 
Bjertnes. brondstrup.no. 
Galleri K Home to regional 
artists like Kira Wager, who 
recently showed her photo-like 
paintings here, gollerik.com. 
Kunstnernes Hus An art- 
world clubhouse that is the 
backdrop for pop-up series 
Gne Night Cnly. kunstnernes 
hus.no. 

No Place A tough-to-find 
gallery run by Pink Cube 
owner Anja Carr's boyfriend. 
Its unpredictable schedule is 
made up for by an exemplary 
mix of emerging artists. 
noplace.no. 

Pink Cube Gn the second 
floor of a Gronland building, 
this rose-colored gallery 
puts the spotlight on female- 
centric work, pinkcube.no. 
Standard The definitive 
blue-chip gallery in Cslo, where 
beautiful pieces with big price 


tags attract a more buttoned- 
up crowd, standardoslo.no. 
UKS A nonprofit gallery that 
promotes economic and social 
rights for artists, uks.no. 

VI, VII New York native 
Esperanza Rosales's space, 
set in a 1930s building in the 
city center, vivii.com. 

RESTAURANTS & BARS 
Apent Bakeries There are 
11 Locations of this popular 
bakery across the city. Go for 
great breads, pizza, and strong 
coffee— the way Norwegians 
like it. opentbokeri.no. 

Fuglen Cafe The city's hipster 
hangout, where handcrafted 
coffee, cocktails, and the 
best of Norwegian Modernist 
furniture come together under 
one roof, fuglen.no. 

Hell’s Kitchen Artisanal 
pizza and beers in a cool 
setting, where bartenders 
double as DJs. 23 Mollergoto; 
47-2211-2000. 

Maaemo GsLo's own version 
of Noma, with a hyper-LocaL 
10-course tasting menu. 
maaemo.no; tasting menus 
from $264. 

Mathallen The city's first 
food halL, Located in the 
emerging Vulkan neighbor- 
hood. mothollenoslo.no. 

No 19 A small bar with 
high-end cocktails, no-19.no. 
Tranen A traditional, century- 
old pub turned chic canteen 
that serves New Nordic 
cuisine to the creative class. 
tronen.no; entrees $12-$18. 
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and shoes, $1,280 (Dior 
stores; 800-929-3467). 

MUST-HAVES 
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Pierre Hardy (Just One 
Eye, 7000 Ronnaine St, 
Los Angeles: 888-563- 
6858): Manolo BLahnik 

(888-888-4757; 
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Proenza SchouLer 
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212-585-3200). 
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Nina Ricci and Dior 
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Derek Lam $5,990 
(Scoop NYC; 877-726- 
6777; scoopnyc.com): 
Nina Ricci skirt, shoes, 
and bag, prices upon 
request (see above): 
Calvin Klein 
Collection $3,995 
(Colvin Klein Collection, 


BUYER’S 

GUIDE 

654 Madison Ave., 

N.Y. 0:212-292-9000): 
Gerard Darel $685 
(Bloomingdole's, 1000 
Third Ave., N.Y.C.; 212- 
705-2000): Prada price 
upon request (Prodo 
stores; prodo.com). 
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Isabel Marant Etoile 

$1,505 (isobel Maront, 
469 Broome St., 

N.Y.C.; 212-219-2284): 
Chloe $895 (Barneys; 
888-222-7639): 

J Brand $950 {888- 
549-1610; j brand) eons, 
com): Charvet $72 
(Chorvet 28 Place 
Vendome, Paris; 33-1- 
42-60-30-70). 
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3.1 Phillip Urn $695 
(3.1 Phillip Urn, 48 
Great Jones St, N.Y.C.; 
212-334-1160; Olphillip 
lim.com): Damir Doma 
$827 (Domir Doma, 54 
Rue du Faubourg St.- 


Honore, Paris; 33-1-45- 
27-09-30; domirdomo. 
com): Anthony 
Vaccarello $2,566 
(Bergdorf Goodman, 

754 Fifth Ave., N.Y.C.; 
800-558-1855; anthony 
vaccarello.com): T by 
Alexander Wang 
$425 (Alexander Wang, 
103 Grand St, N.Y.C.; 
212-977-9683; olex 
onderwong.com): 

Gucci dresses. Left, 
$1,995, and right, 
$2,990 (Gucci stores; 
gucci.com): Calvin 
Klein Collection 
$1,165 (see above). 

p.167 

Pedro del Hierro 
Madrid $500 (pedro 
delhierromodrid.com); 
Charvet $210 (see 
above). 

p.169 

Nina Ricci dress and 
shirt, prices upon 
request (see above). 




PROMOTION 


LEI^RE ONBOARD^ 


Travel + Leisure 
Events 
Promotions 
Offers 



^ The Gourmet Inclusive® 
Experience at 
Generations Resorts 


Whether you’re savoring the authentic 
flavors of the world in any of our signature 
a la carte restaurants, grabbing a casual 
bite at a poolside grill or being catered to 
with in-suite themed dining, every dish is 
a showcase of the culinary arts. 

For savings call 1 -888-754-3907 or visit 
karismahotels.com. 


A rw 4. - 


>■ Cunard’s Biue Note 
Jazz at Sea 

Join Grammy® award winner Don Was 
and an all star cast for the first ever 
Blue Note® Jazz at Sea onboard the 
29 October 2015 Queen Mary 2® 7-day 
Transatlantic Crossing. 

Discover more at Cunard.com/TL or 
call 855.260.6665. 


cuMAncr 



*Subject to change without notice. 


t 


Malcolm Thompson, The Peninsula Tokyo; 
Jonathan Crook, The Peninsula New York; 
Rainy Chan, The Peninsula Hong Kong; 
Joseph Chong, The Peninsula Shanghai; 
Offer Nissenbaum, The Peninsula Beverly Hills 
Nicolas Beliard. The Peninsula Paris. 


Travel + Leisure and 
The Peninsula Paris 

During the International Luxury Travel 
Market (ILTM) in Cannes, Travel -I- Leisure 
hosted The Peninsula Hotels Essential Paris 
event celebrating the grand opening of 
The Peninsula Paris. Guests included 
leading travel advisors, key executives and 
General Managers from The Peninsula 
properties around the world. 



Visit travelandleisure.com/promo/check-in/ for more advertiser events, promotions -i- offers. 







(Puglia continued from page 157) 


bottleneck — you could catch even the 
most delicious and unusual fish here. 
There was another theory advanced 
about seaweed. The cactuses, the old 
Roman fortresses, the skies so high 
it’s like someone popped the hatch on 
the planet. Willem Dafoe, Ennio said, 
felt the magic here, sensed the same 
drop in blood pressure when he ar- 
rived that we all do. He got married at 
Ennio’s house. Mick Jagger visited a 
couple of years ago. Both understood 
that they were in that rarest of places. 
Puglia, Ennio said, his voice acquiring 
that richness, that emotional quaver 
that nearly every Italian person ac- 
quires while talking about where they 
live even if they hate where they live 
and later beg you to take them back to 
New York — Puglia, he said, was still a 
real place. One of the last real beauti- 
ful real places in Italy. 

“It is simple here. It is relaxed. It 
is private. The tourism here is local 
tourism. Everyone knows each other, 
their families have been coming for 
generations. The Costa Smeralda, in 
Sardinia, is beautiful, but it’s fake. 
Portofino is fake, it’s not a real vil- 
lage. But Puglia.... Even this place,” he 
said, speaking about La Castellana, 

“is a real place, authentic.” 

He was right. There was a quality 
of realness to the fantasy here. It’s 
true that it’s one of the outposts of an 
ever- expanding international cool- 
ification project. Eor Puglia it began a 
little more than a decade ago, when 
the English discovered that it’s warm 
and dry and beautiful and less expen- 
sive than it should be, that none of 
the various forms of Italian mafia 
will shake you down or shoot you in 
the face. So a few hardy souls rented 
some houses. Others bought them 
and built infinity pools. Those houses 
and vistas began to appear on 


Instagram and ownersdirect.uk and 
eventually Airbnb. Hotels were built. 
People set up restaurants to serve 
farm-to-table meals. Cheap European 
airlines opened routes from London 
and Munich and Milan. It got, in 
short, the Todos Santos/Montauk/ 
Tulum treatment. But Puglia is resil- 
ient. It’s still not precious or ostenta- 
tious and, for better or worse, 
probably never will be. That’s the 
point, right? Ennio was saying we’re 
here because it very specifically isn’t 
Capri. It’s the Brooklyn to Portofino’s 
West Village. It’s the Los Eeliz to 
Siena’s Bel Air. 


THE SOUTH OF PUGLIA is called 
Salento. It’s a bit wilder down there. 
Otranto is in Salento. If you fly in to 
Brindisi, you’ll be flying in to the 
heart of Salento. You will also be 
flying with waves of summertime 
refugees from the U.K. — Brindisi is 
their Ellis Island — who’ve come to 
flaunt their annoyingly valuable 
currency and sun their pink faces 
and wear their pastel golf shirts. 
North of Salento is the Valle d’ltria. 
You’re going to want to drive around 
here and take pictures of the little 
conical stone houses called trullL 
Some people think the trullo looks 
like something a hobbit would live in; 
others find it reminiscent of one of 
those silver domes that waiters yank 
off a fancy dish when it is served. 
Many people like to rent them for 
their summer holiday: beneath those 
domes, it is said, you sleep as if you 
were back in your mother’s uterus, 
though maybe it sounds better in 
Italian. The Valle d’ltria is where 
you’ll find the charms of Puglia in 
their most concentrated form. The 
beaches, the charming restaurants 
in the charming towns — towns 
with names like Ostuni and 
Ceglie Messapica and Cisternino 
and Locorotondo. It also has the 
best hotels. 

Sadly, while the “real”-ness Ennio 
mentioned may be appealing, you 
will never be one of the Italians who 
have been coming to Puglia since you 
were a kid because your parents were 
coming here since they were kids and 


your grandfather owned a farm 
worked by local peasants. But there is 
a second-best thing: Borgo Egnazia. 
You might think that the owners of 
Borgo Egnazia — an amiable busi- 
nessman named Aldo Melpignano 
and his family — painstakingly recon- 
structed an old village to make their 
hotel. But you would be wrong. The 
Borgo rose out of Adriatic rock all at 
once, like a Eortress of Solitude made 
of Pugliese tufo stone and pocked 
with swimming pools. It is not a 
pretend village in the chilling way the 
Disney-built town of Celebration, 
Elorida, is. This is the place where 
Justin Timberlake got married. The 
density is low, the vicoli are quiet, 
tasteful conversation comes to you 
from across the courtyard like bird- 
song. It is the first and only true 
high-end Pugliese resort of the type 
found in places like Dubai and Turks 
and Caicos — a whole city of leisure. 

At the Borgo Egnazia resort there 
is always one man to move your 
umbrella and another to bring fresh 
towels. They are twins, born to an 
Amazonian mother and Lorenzo 
Lamas, birthed into a slather of tan- 
ning oil and raised on the ancient 
arts of CrossEit and growing perfect 
beard stubble. At the Borgo Egnazia 
there is always a bar or a pool tucked 
around the corner just when you’re 
thinking gosh I wish there was a pool 
or a bar right here. (There are also 
lots of tanned European aristocrats 
eating breakfast in $600 white shirts, 
which I found a little intimidating.) 
You’re given bikes to ride around on 
because there are no cars. There is 
even a central piazza, which looks 
like an actual Pugliese piazza, in 
which they are always holding out- 
door film screenings and children’s 
pizza parties. There are two beach 
clubs and a golf course, and you can 
be delivered to both by golf cart. 


IN ORDER TO FEEL better about spend- 
ing all your time next to a pool, slow- 
ly baking like a piece of human 
terra-cotta, you’ll probably want to 
take in some of the local attractions. 
My favorites could be classified in 
two categories: 1) eating your face off. 
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and 2) swimming. Here is what I 
humbly present as the best of both. 

1. Go to Cisternino, which is a 
charming little hilltop town with 
perhaps the sweetest little central 
piazza in all of Puglia. Eat dinner at 
Da Zio Pietro, a butcher and restau- 
rant with a strange system native to 
the area: you pick out your meat at a 
butcher counter, then they cook it 
over an open wood fire, then you sit 
outdoors and eat it and drink cheap 
red wine. The tables are clustered 
under the old stone overpasses on 
narrow streets that echo with the 
voices of people happily gorging on 
meat by candlelight. Get the bombette 
(little meatballs made of pork or beef, 
served spicy or savory), the lamb sau- 
sage, the little roasted potatoes cov- 
ered in olive oil and salt and 
whatever else your animal- 
murderous little heart desires. 

2. Look at really old (like 3,000 
years old, supposedly) gnarled olive 
trees that seem like they could reach 
out and grab Dorothy (and her little 
dog, too!) at any moment. But don’t 
take the tour at Masseria Brancati, 
because hearing about how olive oil 
production changed over the last 800 
years will probably bore your eyeballs 
straight out of your head. 

3. After dinner at Da Zio Pietro, 
get gelato at Bar Fod, a few hundred 
feet away in the little jewel-box 
piazza in the center of Cisternino, 
where stores selling perfect shorts 
and frocks for Italian beach vaca- 
tions stay open late into the night. 
Bar Fod still makes its gelato by 
hand, from local almonds and fruit. 

4. Spend a night in Ceglie 
Messapica, my second favorite town 
after Cisternino. Both are located on 
the spine of the hills that rise from 
the coastal plain and provide a 
“belvedere” — a little municipal park 
right on a cliff from which to watch 
the light die over Puglia at day’s end. 
Eat at Gibus, where they make their 
own bread and pasta and age their 
cheese in their cellar. Be sure to get 
one of the tables nestled alfresco in 
an alley, and order the ice cream 
made from local figs that have been 
soaked in liqueur for three years. 

5. If Borgo Egnazia isn’t your 


speed, stay at Masseria Torre 
Coccaro — a smaller, more homey 
place with a bit more scruff but still 
beautiful. While Borgo is like living in 
a semi-authentic Pugliese town de- 
signed for maximum pleasure, Torre 
Coccaro is more like a family com- 
pound. Camp out at one of the 33 
little rooms clustered around the 
ivy-covered masseria (a fortified 
stone building, half farmhouse, half 
castle), and spend your days at their 
beach club or at their beautiful curvy 
swimming pool with a sand deck, 
where you can observe the vacation 
practices of beautiful Italian families 
(Torre Coccaro has, anecdotally, 
more Italians per square inch than 
Borgo). At the pool restaurant, salty 
paillards of chicken and grilled squid 
await when you’re ready for lunch. 
And the whole place is presided over 
by Vittorio Muolo, who will sit with 
you and have a leisurely glass of wine 
in the afternoon to make sure you’re 
feeling at home. 

6. Near both Borgo and Torre 
Coccaro is the little seaside town of 
Savelletri. Eat raw seafood right on 
the water at Pescheria Due Mari, a 
slick little glass cube plopped right in 
this fishing village frequented, of 
course, by the families that own 
Borgo and Torre Coccaro. Have a 
glass of Verdeca, the local white vari- 
etal, and eat some raw gambero rosso 
shrimp and tonno and dentice. Or buy 
a plate of raw sea urchins to take 
home with you from Da Pino e 
Vincenzo, a tiny seafood supplier that 
deals only in sea urchins. It’s worth it 
just to stop in and watch the old 
women cutting them open with scis- 
sors and rinsing them in seawater. 

7. Head inland from Savelletri to 
the one -main- street village of 
Speziale. On that one main street is 
Crovace, a little deli where they make 
mozzarella and burrata and fresh 
ricotta daily (these fresh-milk chees- 
es are called latticini) and, a bit far- 
ther on, a little trattoria called 

II Cortiletto. You can eat out back in 
the bright, whitewashed little yard 
and enjoy rather more sophisticated 
Pugliese dishes — like gnocchi with 
walnut and pomegranate — than 
you’d imagine. 


8. You’re going to want to go to the 
beach. Viar Beach Club, near Ostuni, 
is the best if what you’re looking for 
is a supremely local vibe. Not nearly 
as precious and high-end as Ennio 
Capasa’s (or Borgo or Torre Coccaro), 
but appealing because of that. A great 
place for your kids to meet and play 
with little Italian kids. Expect a slight 
kitsch factor. 

9. Italians like to eat doughnutty 
things the size of their heads for 
breakfast, which I don’t really under- 
stand. But my advice is, don’t be 
haughty and complain about the lack 
of house-made granola; just get up 
early and head over to the town of 
Torre Canne and run into the open 
arms of insulin shock. There, on the 
main drag, is a bakery called L’Angolo 
del Cornetto where at 8 a.m. you will 
find a line of people already form- 
ing — women in house shoes and 
men in hair gel — for fresh-baked 
cornetti that are warm and soft and 
heavy with yellow custard. They’re 
very southern Italian — someone 
from Rome or Milan would probably 
run screaming from them; a French 
person would rather microwave his 
lapdog than put one in his mouth. Sit 
on the curb like we did, unwrap your 
cornetti, and people -watch: A beach 
ball of a man blowing up an actual 
beach ball. A man so long and thin he 
seems like a broomstick with a mus- 
tache comparing one Chinese-made 
snorkel with another at the Gazzetta 
di Mezzogiorno, the chain of newspa- 
per and plastic-beach-toy emporiums 
you find throughout the region 
(Mezzogiorno is the name for south- 
ern Italy). Like Ennio says, the tour- 
ism is local. 


GET ALL THAT STUFF out of the way. 
Because if you’re not doing nothing, 
you’re not really experiencing Puglia. 
It is how one communes with the 
salient feature here: the onslaught of 
days that are always the same, always 
perfect. Weather designed for spend- 
ing as many hours as fill up a week 
sitting around the pool falling asleep, 
almost spilling your glass of rose 
before rousing and taking a dunk in 
the pool and then settling into your » 
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chair again. A rocky, North Africanish 
terrain with skies so perfectly clear 
that, after a day or two, if the tiniest 
cumulus crosses the sun, or even a 
little sliver of an airplane appears at 
30,000 feet, you think, oh great, you 
just ruined my whole day. When you 
get bored, you can shower and get 
ready for dinner. 

And that is what we did. We rented a 
trullo near Ostuni from Francesco and 
David, our friends of friends who live 
next door. It was a small stone house, 
like a small dry cave. You had to stoop 
to get into the bedroom. The floor was 
cold even when it was a hundred de- 
grees outside, as if an icy subterranean 
river ran beneath us. Near sunset Fran 
and David would come over for cock- 
tails. They would climb the low stone 
wall between our houses trailing their 
two dogs. “Knock knock” they would 
call. Fran used to make a living dress- 
ing up like famous women and per- 
forming in Rome and throughout 
Europe. This was in the 1990s, the age 
of supermodels. In his act, he dressed 
as Helena Christensen or Paulina 
Porizkova or Eva Herzigova. He’d spent 
seasons in Ibiza. “I tried everything 
then,” he said, “but I survived.” We had 
cheap rose and the local bread, crunchy 
and dry. I spent a lot of time trying to 
light the mosquito coils. 

In the garden the olive trees rustled 
like a newspaper being turned. There 
were fig trees, too, and almond trees, 
though I couldn’t tell which they were. 
We’d seen a snake, long and black and 
motionless, in the olive grove. My kids, 
Erankie and Einn, didn’t know whether 
to be scared and looked at me. There 
were scorpions too, we had been 
warned — just leave them alone and 
they won’t bother you. Erom within the 
stone walls of our property we could 


see dozens of other plots walled off. 
The whole of Puglia is parceled into 
squares and rectangles by low, rough 
stone walls. These are my olive trees 
and those are yours. Puglia, home to 
60 million olive trees, produces 40 
percent of Italy’s olive oil. As soon as 
you cross into Puglia, five hours from 
Rome, you enter an olive grove that 
you will never leave until you drive 
back north again. The land is cast in 
a perpetual dusty green. 

It was cocktail hour and Erankie, 
our daughter, was freshly bathed and 
in the new, too-expensive dress my 
wife had bought her. There were 
comb marks in her hair. Einn, my 
son, was in a little blazer. They had 
decided they wanted to wear their 
fancy clothes. The light was a light 
that made everyone and everything 
look good. Was this the time, I won- 
dered? Were these the moments that 
we would look back on as our real 
life? Tan, relaxed, the trees seeming 
to glow from within. I took some 
pictures using my wife’s camera. I 
could show these pictures to my 
children later to prove to them that 
they’d had a good life. Maybe to them 
it all did cobble together into a life. 
Maybe it seemed to them we were 
living according to a plan. Maybe 
they weren’t aware that we hadn’t yet 
been able to make anything perma- 
nent in our lives, we didn’t own our 
apartment in Brooklyn, we didn’t 
know if we even wanted to live in 
Brooklyn, or America, and we were 
waiting to figure it out, but we were 
getting the feeling that time was 
running out on us. How was Erankie 
five already? And we had no regular 
summer place. Puglia had been a 
kind of experiment. We were desper- 
ate to find a house as soon as pos- 
sible, and to keep going back there 
again and again as if, say, by going 


back to the same sun-bleached beach 
shack in Maine we could convince 
ourselves that nothing would ever 
change. Puglia — it could be right. It 
gives people that tantalizing feeling. 
People come here and suddenly find 
themselves shuttled around by real 
estate agents, caught up in fantasy. 
Buy now and you’ll have it for the 
rest of your life, wait and regret it. 
Erancesco kneeled down and in- 
quired about Erankie’s dress with 
grave seriousness. It had a mollifying 
effect on her; she liked Eran immedi- 
ately. Einally she had someone who 
understood just how serious things 
are when you’re five. Erankie asked if 
we could do this again tomorrow and 
we said of course, what else would we 
want to do? O 
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to the Onassis dynasty. He presum- 
ably could have afforded to buy 
out Wager’s entire show. (Jante’s 
Law again.) 

A more public controversy is 
Ekeberg Park, where Abramovic did 
her primal- scream piece. It is the 
brainchild of Christian Ringnes, a 
Norwegian real estate and brewing 
tycoon who originally wanted to 
create a “female art park” on the 
60 -acre parcel of land. Some resi- 
dents felt that was chauvinistic, while 
environmentalists were concerned 
about what it would do to the natural 
landscape. Others objected to the 
idea that a long-standing municipal 
park would end up in the hands of 
a private citizen. Now, with its 31 
sculptures, it has become a popular 
weekend cultural destination. But the 
local art world is still not impressed. 
As one insider sniffed, “This is the 
same person who put Marc Quinn’s 
Myth Sphinx, a sculpture of a yoga- 
contorted Kate Moss, in front of the » 
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CAYMAN 

COOKOUT 

HOSTED BY ERIC RIPERT 


This past January, Chef 
Eric Ripert, along with an 
impressive roster of world- 
class chefs and wine experts, 
hosted a weekend celebration 
of food, wine and the natural 
beauty of the Caribbean at The 
Ritz-Carlton, a premier Grand 
Cayman Island resort. All- 
star attendees included Jose 
Andres, Anthony Bourdain, 
Daniel Boulud, Sean Brock, 
Marcus Samuelsson, Michael 
White, Lynn Crawford, Sven 
Elverfeld, Norman Love, 
FOOD & WINE Executive 
Wine Editor Ray Isle and Wine 
Expert Anthony Giglio. 


PHOTOS: 

1. Chef Jose Andres 
surrounded by Cayman 
Islands talent at the “Beach 
Bash” at Rum Point 

2. Bites served at Rum Point 

3. Chef Jose Andres enjoyed 
a Patron cockatil 

4. Chef Eric Ripert 

5. Chef Anthony Bourdain 

6. Chefs Sean Brock and 
Michael White mingled 
with guests beachside at 
the Welcome Reception 

7. Chef Marcus Samuelsson 

8. Bites served at Beach Bash 

9. Chef Bernard Guillas at 
“Barefoot BBQ,” a dinner 
under the stars at Tiki Beach 

10. Chef Daniel Boulud 
presented a dish at the 
"Seven to Savour" event 

11. A signature shrimp and 
sausage dish served at the 
“Beach Bash” at Rum Point 
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theater he restored in downtown 
Oslo ” Similarly, the Renzo Piano-de- 
signed Astrup Fearnley Museum in 
Tjuvholmen, the city’s refurbished 
waterfront district, has garnered 
plenty of international attention for 
its architecture, but the culturati here 
have criticized its lack of breadth. 
They say the collection is diluted by 
works from the typical big guns — 
Matthew Barney, Jeff Koons, Damien 
Hirst — and there’s not enough of 
Norway’s emerging talent. 

Many of those local creators sim- 
ply work outside the system. “There 
are so many artist-run spaces in Oslo 
because Norwegians just do it,” said 
Johanne Nordby-Wemo, the director 
of UKS, which was established in 1921 
as a nonprofit gallery and an associa- 
tion to promote economic and social 
rights for artists. “If this was Sweden, 
they would make sure there was 
proper zoning and a fire exit before 
opening a gallery. They’re so much 
more politically correct and obedient.” 
Nordby-Wemo worked in Stockholm 
before moving back to Oslo in 2011, 
and at first she worried that the city’s 
art scene would be too small. But she 
eventually discovered that a good part 
of it was underground and word-of- 
mouth. “In Norway, we’re still rough 
around the edges,” she said. 

The 1857 gallery is a case in point. 
Tucked between a sari shop and a 
mosque in Gronland, the artist-run 
space is housed in the former head- 
quarters of a local motorcycle club. 
The front room is all harsh fluores- 
cent light and floral-patterned lino- 
leum. Stian Fide Kluge, who opened 
the gallery with Steffen Handlykken 
in 2011, told me, “We kept the floor 
because we were thinking of 
Baudelaire’s Flowers of Evil, but it was 
also our rebellion against the com- 
mercial white-cube space.” Despite 
the art- school speak and the unpol- 
ished, clubhouse feel, the pair are two 
of the most successful independent 
dealers in town, with an impressive 
profile of local and international 
talent. (Some of their Norwegian 
artists were recently showcased at 
the Astrup Fearnley.) “There’s a 


self- organizing aspect here that’s 
unlike other places,” Handlykken said. 
Rosales, who befriended Kluge and 
Handlykken when she opened her 
first gallery in the neighborhood, told 
me, “There is very much a Protestant 
work ethic here. You can’t just have 
the money from the government. You 
have to do the work.” 

That day, Kluge and Handlykken 
were busy editing a press release for 
an upcoming show and workshopping 
some ideas with one of their artists 
for a future project. Handlykken led 
me to the back of the gallery, which 
opens up into a warehouse. It was 
once a lumberyard and now serves as 
a soaring backdrop for more ambi- 
tious installations. Last summer, they 
held a group show, “Sunbathers,” that 
featured work by the New York-based 
artists Ugo Rondinone and Margaret 
Lee on the rooftop. Visitors had to 
climb a scaffolding staircase to reach 
the exhibition. “There was no waiver 
to sign. We have carte blanche around 
here,” Handlykken said. 

“You have to remember we are a 
young society. We’ve only been a 
nation since 1905,” Einar Klepne 
reminded me when I met him at 
Fuglen, the stylish cafe he co-owns. 
It’s a popular art-world hangout that 
serves artisanal coffee and cocktails 
and has a Midcentury design gallery 
and shop next door. “We were under 
Danish and Swedish rule for over 350 
years. We’re Vikings!” Klepne is sort 
of a de facto ambassador of 
Norwegian culture — he works for the 
city and has an office nearby. He and 
his partners, with the help of artist 
Takashi Murakami, recently opened 
an outpost in Tokyo. They’ve also 
created “Norwegian Icons,” a cata- 
logue and traveling exhibition that 
highlights Norway’s unsung contri- 
bution to Midcentury Modern design. 

Nordby-Wemo hopes that the art 
scene is moving away from that 
Viking mentality. “For so long, the 
idea of the typical Norwegian artist 
was this drunk, violent, romantic 
figure,” she said. The Swedes might 
not be as enterprising, but they’re 
more progressive. “Swedish artists 
deal a lot more with feminism and 
human rights in their work,” she 


explained. “For a long time the acad- 
emies here encouraged that macho 
style, but now we are welcoming 
more international students and 
faculty, so I think it’s changing.” 

Anja Carr is part of the new guard. 
Her pink hair matches the walls of 
her Pink Cube gallery — the name 
being both a statement against typical 
art spaces and a call for more female- 
centric work. Pink Cube sits next to a 
bar on the second floor of a nonde- 
script building just a few blocks from 
1857. She was between shows when I 
met her, so her space was empty save 
for a sewing machine and a pile of 
adult-human- size animal costumes: 
a rabbit, a horse, a Daffy Duck- like 
character. Carr’s performance art, 
part My Little Pony, part Paul 
McCarthy, explores adolescence and 
sexuality. When she’s not working on 
her own art, she hosts “battles” — du- 
eling exhibitions that feature differ- 
ent artists duking it out for the night. 
One battle featured the Danish duo 
Mom & Jerry facing off against That 
Purple Stuff, a collective of three 
Norwegians and an American, along 
with two local women known as 
Everbabe. During the event. Mom & 
Jerry created a Christmas workshop 
and aggressively tried to sell their 
work to the audience while That 
Purple Stuff, Skyping in from home, 
directed Everbabe to croon songs by 
male R&B artists. “Mom & Jerry got 
pretty aggressive and threw pudding 
on them and started screaming,” 

Carr recalled. “My openings are not 
stiff. It’s not just a bunch of people 
sipping champagne and pretending 
to look at art. I don’t want to be a 
slave to the system.” 

Carr is far from that, given that 
the Norwegian system pays her hand- 
somely for her creative endeavors. 
And indeed, it’s an unusually fortu- 
nate place to live and work, one where 
the government pays for its citizens 
to dress up in Disney-style costumes 
and host poker tournaments. But this 
kind of bankrolled exuberance is what 
makes Oslo so exciting right now. “It 
would be difficult to work as freely in 
other parts of Europe,” Rosales re- 
marked. “Nobody is clinging to the 
past here.” O 
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"The best grill on this or any 
other planet." - Alton Brown 

www.GrillworksUSA.com 


GRILLWORK5 


Argentine Inspired. 
American Made.® 


Travel Essentials 



Best. Wallet. Ever. 


Rogue Wallet is the only front pocket wallet 
shaped to actually fit in your front pocket. 

Only 14" thick, fits comfortably. 
RFID-shielded and made-in-USA models 
available. Starting at $25.00 
www.Rogue-lndustries.com 


Europe by Car! 


Whether you're traveling to Europe for 
a few days or 6 months... Europe by Car 
can help you save ! Discounted car rentals 
throughout Europe & long term new car 
tax-free leases. 

^.europebycar.com 
800-223-1516 




800-786-1768 




Maine Windjammer Cruises® 


Sail our authentic former cargo schooners 
and enjoy carefree days among the islands of 
Maine. Affordable all 


inclusive traditional 
sailing adventures on 
board historic National 
Eandmark windjammers. 

Offering weekend to 
six day cruise options 
weekly. 


T-Shirt Quilt 


Campus Quilt turns 
your t-shirts into a 
new quilt. We do all 
the work and return 
your completed t-shirt quilt in as few as two 
weeks. As featured on Real Simple, Today 
Show, and Rachael Ray. 

www.CampusQuilt.com 


Ultralight 
Inflatable Kayak 


Sea Eagle® RazorEite™ 393rl 
features high pressure, drop stitch, 
inflatable sides and floor making it 
far lighter, faster and easier to 
paddle than other kayaks. Weighs 
just 28 lbs. and packs in its own 
backpack to carry anywhere ! $1099 
complete as shown with Free Ground 
Shipping. Dept LTD55B 
SeaEagle.com | 800-748-8066 


800-880-8534 


mainewindjammercruises.com | 800-736-7981 
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■ Daystop OOvernight ©Two Nights 
Caravan welcomes you to the Canadian Maritimes 


Nova Scotia & RE.L 

10-Day Tour $1395 

Visit Nova Scotia, New Brunswick and 
Prince Edward Island— Join the smart 
shoppers and experienced travelers who 
rely on Caravan for a wonderful vacation. 


Day 1. Your adventure begins in Halifax. 

Day 2. Visit New Brunswick’s Flowerpot 
Rocks and the Bay of Fundy. Enjoy two 
relaxing nights in Prince Edward Island. 

Day 3. Stroll through settings from the 
literary classic Anne of Green Gables. 
Leisurely afternoon in Charlottetown. 

Day 4. Eerry ride en route to Cape Breton. 
Enjoy two nights at the Erench-speaking 
Acadian fishing village of Cheticamp. 

Day 5. Thrilling whale watching cruise. 
Look for fin, minke and pilot whales. 

Day 6. Explore the Cabot Trail's rugged 
cliffs and breathtaking ocean views. 
Enjoy two nights in charming Baddeck. 

Day 7. Journey back in time as you visit 
the 18th century Eortress of Louisbourg. 

Day 8. Learn about Nova Scotia's Eirst 
Nation people and visit Peggy's Cove. 
Enjoy two relaxing nights in Halifax. 

Day 9. Stroll along the historic Halifax 
waterfront. Visit the Maritime Museum. 

Day 10. Return with great memories! 
Visit Caravan.com to read full itinerary. 


Affordable Guided Vacations -i- tax, fees 
Guatemala, Tikal, Antigua lOdays $1295 
Costa Rica 9days $1095 

Panama Tour with Canal 8 days $1195 


Canadian Rockies, Glacier 
Grand Canyon, Bryce, Zion 
California Coast, Yosemite 
Mt. Rushmore, Yellowstone 
New England, Fall Foliage 


9 days $1595 
8 days $1395 
8 days $1295 
8 days $1295 
8 days $1295 



‘‘Brilliant, affordable pricing^^ 

—Arthur Frommer, Travel Editor 

Free 28-Page 
Brochure 

Caravan.com T800-Caravan 


caravan 

Guided Vacations Since 1952 


To advertise, contact M.l. Integrated Media at 860-542-5180 
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Eddie Borgo ! designer ! \ 


LONDON On a quick trip across the pond for 
business, the New York-based jeweler — who wiltlaunch his first handbag collection in July — was able 

to steal away for a little artistic inspiration. He dropped style director Jane Bishop a hand-drawn card. 
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ALOHA KAKAHIAKA 

Is Hawaiian for good morning. Love the quiet. Feel the air. 
See the glory of the sun. 




Colon Clarity. Detail. 


Rw^tmmende<i as an effective U V filter for the eyes surroufua^nQ ttsirt 
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Shop the new collection www.cartier.us - 1 - 800 -cartier 


Amulette de Cartier 




